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CHEESE MUFFINS Mrs. John Wall - 


2 cups sifted NOSOCA plain all-purpose flour 


4 teaspoons baking powder 1 egg, beaten 

1 tablespoon sugar 1, cup milk 

1/2 teaspoon salt 3 tablespoons melted 
1/2 pound sharp cheese, grated margarine 


Sift together dry ingredients. Blend in grated cheese. Com 
bine egg with milk and add to flour-cheese mixture, stirring only 
Cnough to blend ingredients, Fold in melted margarine. Bake in 
greased muffin pan at 425° for 20 minutes or until done. Makes 
1 dozen, 


PUMPKIN BREAD. Mrs. J. L. Rice (Erskine) 
3 1/3 cup flour 1 cup chopped nuts 

2 teaspoons soda 3 cups sugar . 

1 teaspoon salt 1 cup salad oil 

1 tablespoon cinnamon 2/3 cup water 

1 tablespoon nutmeg 4 eggs 

1 tablespoon ginger 2 cups canned or fresh 

1 tablespoon vanilla ; cooked pumpkin 


Beat eggs, add water, pumpkin, oil and vanilla, Sift all dry 
ingredients together. Add a little at a time to egg-pumpkin mix- 
ture. Beat after each addition, fold in nuts. Grease 4 one 
pound coffee cans and fill 1/2 full. Bake at 325° for 1 1/2 hours. 
May be frozen for later use. 


SALLY LUNN Mrs. Lois Walker 


Put 1 yeast cake in 1 cup warm water. Cream together 3 table- 
spoons shortening, and 3 tablespoons sugar. Add 2 eggs and mix 
well, Sift in 3 1/2 cups flour to which 1 1/4 teaspoon salt has 
been added, alternately with the milk and yeast. Beat well, Let 
rise in a warm place (about double bulk). Knead lightly. Put 
into well greased Sally Lunn (or Angel Food Cake Pan) and rise 
again (double) and bake at 300° for 1 hour, 


BISCUIT MUFFINS Mrs, Lois Walker 
2 cups self-rising flour 2 tablespoons mayonnaise 
1 cup milk 


Mix in medium bowl. Spoon lightly into lightly greased 
muffin pans. Bake at 450° for 10 minutes until light brown. 


FRESH CRANBERRY NUT BREAD Mrs, Charlie Rumple 
2 cups flour 3/4 cup orange juice 
1 cup sugar 1 tablespoon grated orange rind 
1 1/2 teaspoon baking powder 1 egg, beaten 
1/2 teaspoon soda 1/2 cup chopped nuts 
1 teaspoon salt 1 cup cranberries, coarsely 
1/4 cup shortening | . chopped 
et 


Sift together flour, sugar, baking powder, soda and salt. Cut 
in shortening until mixture resembles coarse cornmeal. Combine 
orange juice and grated rind with well beaten egg. Pour all at once 
into dry ingredients, mixing just enough to dampen. Carefully fold 
in chopped nuts and cranberries. Spoon into greased and floured 
loaf pan (9 x 5 x 3). Bake about an hour at 350°. Remove from pan, 
cool and store overnight for easy slicing. 


BROWN BETTY Mrs, Charlie Rumple 
3 tablespoons butter L 1/2 cups pared 
1 1/2 cups bread crumbs, slightly toasted in oven and sliced apples 
1 cup sugar Cream, plain or 

1 1/2 teaspoons cinnamon whipped 


Melt butter and mix with bread crumbs. Combine sugar and 
spice. Grease 1 1/2 quart baking dish and cover bottom with part 
of the sliced apples. Sprinkle with some of the sugar mixture, then 
bread crumb mixture. Build up similar layers until all materials 
are used, having crumbs for the last layer. Cover and bake ina 
moderate oven (350°) for 45 minutes. During last 15 minutes, remove 
cover and allow to brown. Serve hot or cold with cream. 


SOUTHERN SPOON BREAD Mrs. Paul B. Wilson 
3/ cup cornmeal 1 teaspoon salt 

3 tablespoons melted butter 1 cup milk 

1 cup bo 2 eggs (well beaten) 


2 teaspoons baking powder 


Mix cornmeal, salt and butter, then add to boiling water; beat 
until smooth. Add milk and eggs and baking powder. When well 
mixed turn into a greased baking dish and bake in a moderate oven, 
350° for 40 to 50 minutes. Serve hot and straight from the oven. 


BREAKFAST WITCHES Mrs. Russell Sherrill 
4, slices bread 2 eggs, well beaten 

1/2 cup milk 1/2 teaspoon salt 

1/2 teaspoon dry mustard 1 cup grated cheese 


Slice bread diagonally and arrange in bottom of buttered, shallow 
baking pan. Combine the beaten eggs, milk, mustard, salt and cheese 
and pour over the bread. Sprinkle with paprika. Bake at 400° for 


about 10 minutes, or until cheese mixture is puffed and brown. Serve 
with bacon. 


APRICOT NUT BREAD Mrs. A. B. Stradley 
1 1/2 cups all-purpose flour 2 teaspoons baking powder 

1/2 teaspoon salt 1/4, teaspoon soda 

1/2 cup sugar 1/2 cup dried apricots (chopped) 
1/2 cup walnuts or pecans 1 egg 

1 tablespoon grated orange peel 1/4 cup salad oil 

3/h cup milk 


Combine flour, baking powder, salt and soda. Mix in sugar, 
apricots, and nuts. Add orange peel, egg, milk and salad oil, Stir 
until blended. Pour into greased loaf pan, 8 1/2 x 4 1/2. Bake 
350° for 45 minutes or until bread tests done. Cool 10 minutes; re= 
move from pan and cool on rack, Makes one 8-inch loaf. 
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HOMEMADE WAFFLES Mrs. A. B. Stradley 


2 cups sifted all-purpose flour 2 cups milk 

4, teaspoon baking powder 1/4 cup margarine, melted and 
1/2 teaspoon salt cooled 

3 eggs 


Heat waffle iron according to directions. Sift flour, baking 
powder and salt into medium bowl. Beat eggs in second bowl, blend 
in milk and melted margarine. Add liquid ingredients to dry 
ingredients, Stir until batter is smooth. 


BUTTERMILK ROLLS Mrs. Adabelle B. Boyd 
3 cups flour 2/3 cup buttermilk 

3 tablespoons sugar 1/4, teaspoon soda 

1 egg 1 teaspoon salt 

2 teaspoons baking powder 3 tablespoons crisco 


1 package yeast 
Have all ingredients at room temperature. 


Dissolve yeast in 1/4 cup warm water 10 minutes, Mix 
ingredients and cut in shortening. Beat egg slightly. Add yeast 
and milk, in which soda has been stirred. Mix well, cover and 
keep in a warm place until the mass has doubled in bulk, Stir 
smooth, cover and refrigerate. When ready to use, roll into small 
balls, dip in margarine, place in pans and let rise. Bake at 400° 
for 15 minutes, Yield about 24 rolls. These freeze well. 


ANGEL BISCUIT Mrs. J. M. Robertson, dr. 


Sift together 5 cups self-rising flour and 1/h cup sugar. 
Dissolve 2 packages yeast in 1/4 cup warm water. Add 1 cup crisco, 
2 cups buttermilk, Cut crisco into the flour mixture; add all 
together. Grease batter with 2 tablespoons oil. Cover and store 
in refrigerator over night. (At least). Bake at 450°. 


PARMESAN BREAD TWISTS Mrs. Richard Morgan 


Unroll dough from an & ounce can Pillsbury Refrigerated 
Crescent Rolls; separate into 4 rectangles. Sprinkle both sides of 
dough with Kraft Grated Parmesan Cheese. Roll dough into four 7 x 
, inch rectangles; cut 6 lengthwise strips from each, Twist strips; 
place on greased baking sheet. Bake at 350° for 7 to 10 minutes, 
Makes 24 breadsticks,. 


REFRIGERATOR ROLLS Mrs. Ruby Wasson 
1/2 cup hot water 1/2 cup warm water 

3 vups plain flour 1 package yeast 

1/2 cup shortening 1/4 cup sugar 

1 egg 1 teaspoon salt 


Soften shortening in hot water, add sugar and salt. Dissolve 
yeast in warm water and add egg. Mix well all together and add 
Flour. Beat well. Place in refrigerator to chill. (Dough will be 
soft until it chills). Make out rolls one hour before baking. . 
(or enough time to have the dough double in size) Bake at 425° or 


450° for 10 to 15 minutes or until done. May be kept in refrigerator 
for 2 or more weeks. 


BANANA BREAD Mrs. Blanche Powell 

1 stick margarine 1/2 teaspoon salt 

1 cup sugar 2 eggs 

2 cups flour 1 teaspoon soda 

3 ripe bananas (well creamed) 1/4 cup pecans, chopped as 
preferred 


Cream shortening, sugar and eggs and beat well. Sift dry 
ingredients, salt,soda and flour. Add bananas to shortening and 
sugar mixture, Add dry ingredients mixture gradually. Bake in 
2 greased loaf pans 4 x 8 for 1 hour at 350°. Mixture can be 
baked in 3 greased soup cans; filling 3/4 full. Nice for slicing 
for sandwiches. Cream cheese makes a nice filling. 


HUSH PUPPIES Mrs. Wilbur R. Stafford 
1 pound fine corn meal 1 egg 

1 tablespoon sugar Pinch of soda 

1 tablespoon salt 1 cup buttermilk 


Sufficient water for thick consistency. 


Add all ingredients and stir til thick and smooth. Drop 
into deep hot fat 375° a teaspoon full at a time, makes a small 
size. Cook until brown and well done. 


SKILLET CORN BREAD Mrs. Rollin Gibbs 
1 1/2 cups meal 1/2 cup flour 

1 tablespoon sugar 1 teaspoon salt 

1 teaspoon baking powder 1/2 teaspoon soda 

3 tablespoons corn oil 1 cup buttermilk 


1/2 cup water (may need more) 


Mix ingredients and bake in a hot, heavily greased iron 
skillet, at 450° until brown. 


CINNAMON BREAD Miss Frances Tabor 
Combine in a large bowl: 

1 cup oatmeal 1 cup raisins 

1/4 cup sugar 1/4, cup shortening 


1 tablespoon salt 

Add 1 1/2 cups scalded milk, cool slightly and add: 
1 egg, well beaten 

2 packages dry yeast, softened in 1/2 cup warm water 
4 1/2 cups flour—-add gradually 


Knead until satiny on a slightly floured board (about 10 minutes). 
Put in greased bowl and let rise in warm place until doubled in bulk. 
Punch down and let it rest about 10 minutes. Divide in half and 
roll out in oblong shape. Mix 1/2 cup granulated sugar with 2 table- 
spoons cinnamon and sprinkle over each oblong. Roll crosswise. Put 


into two large bread pans with ends tucked underneath. Bake 45 
minutes in a 350° oven. 


DILLED CHEESE BREAD Mrs. E. B. Stafford 


2 packages active dry yeast 2 cups shredded process 

1/3 cup granulated sugar Cheddar cheese 

1 10 1/2 ounce can condensed onion 1 tablespoon salt 

soup — undiluted 1/4 cup shortening, melted 

2 cups unsifted rye or whole wheat 1/4 cup melted butter 

flour 1 teaspoon crushed dill seed 


4 to 4 1/2 cups unsifted regular all 
purpose flour 


In a large bowl, spread yeast on 1 cup warm water; let stand 
5 minutes; stir until the yeast is dissolved. Add salt, sugar, onion 
soup and shortening, “tir in whole wheat flour and then gradually 
add all purpose flour to make a stiff dough. Knead on floured sur- 
face for 5 minutes. Place into a large, greased bowl, turn over to 
grease top; cover with clean tea cloth. Let rise in warm place 
until dough is double in bulk. When dough rises, knead it down, 
cover and let it rise 30 minutes longer. Divide into two equal por- 
tions. Roll each out until about 14 x 10 inches in size. Spread 
with soft butter; sprinkle with the dill and 1 cup of the shredded 
cheese. Roll up, jellyroll fashion. Place into 2 greased standard 
loaf pans. Let rise and place in 350° oven, Bake for 50 minutes. 


TROPICAL GINGERBREAD Mrs. Richard Morgan 
1/2 cup shortening 1/2 cup sugar 

1 egg 1 1/2 teaspoon soda 

2 1/2 cups sifted all purpose flour 1 teaspoon ginger 

1 teaspoon cinnamon 1/2 teaspoon cloves 

1/2 teaspoon salt 1 cup hot water 


1 cup Brer Rabbit Molasses 
(Green label) 


Melt shortening in 3 or 4 quart saucepan over low heat, let 
cool. Remove from heat and add sugar and eggs; beat well. Sift 
together flour, soda, salt and spices. Combine water and molasses, 
add alternately with flour to first mixture. Pour into a greased, 
wax paper lined 9 x 9 x 2 pan. Bake in 350° oven 50-60 minutes. 
Cool 5 minutes. Remove from pan, cover with white frosting and 
sprinkle with coconut. 


CORNMEAL MUFFINS Mrs. Garland R. Stafford 
1 cup cornmeal 1 cup flour 

2 tablespoons brown sugar 1 teaspoon salt 

3/ teaspoon baking soda 1 teaspoon baking powder 

2 eggs, well beaten 1/4, cup corn oil 


1 1/2 cup sour milk 


Sift flour, measure, and sift with baking soda, salt and 
baking powder. Mix with cornmeal and brown sugar. Combine corn 
oil, sugar and eggs. Add sour milk and combine with dry ingred- 
dents, Beat until smooth. Fill well oiled muffin tins 2/3 full. 
Bake in hot oven (455° for 12-20 minutes). 

This makes good crusty "skillet" corn bread. Pour the same 
mixture in an $ or 9 inch frying pan that has been heated with a 
small amount of corn oil in it. Cook at 450° until done through. 
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1 package yeast ny, 2 tablespoons water (lukewarm) 
3/ cup shortening 1/k cup sugar 
2 cups buttermilk 5 cups self-rising flour 


Dissolve yeast in warm water. Work shortening into flour and 
sugar; add buttermilk and yeast. Mix well. Make into biscuits. Let 
rise 1 hour. Bake at 425° about 15 minutes. Dough can be stored in 
refrigerator several days and used when needed. 


QUICK BUTTERMILK ROLLS Mrs. E. R. Caldwell 
1 cup buttermilk 1 package yeast 

1/2 cup shortening 1/3 cup sugar 

1/2 teaspoon soda 1/2 teaspoon salt 

2 teaspoons baking powder 1 egg 

Flour 


Heat buttermilk until lukewarm. Add yeast, sugar and let stand 
10 minutes. Add baking powder, soda and salt. Add shortening and egg. 
Beat in flour a cup at a time until dough can be handled. Dough should 
be very soft. Roll out dough 1 inch thick. Cut rolls and place on 
greased pan. Let rise in warm place for 2 hours. Bake 00° for 15 
minutes. 


NUT BREAD Mrs. Lee Kiser 

1 cup granulated sugar 2 eggs 

1 cup brown sugar 2 cups buttermilk 

1 teaspoon soda Pinch salt 

1 cup nuts (chopped) 1 teaspoon vanilla 

cups flour (all purpose) 3 tablespoons shortening or salad oil 


Beat eggs, add sugar and shortening. Sift flour with soda and 
salt. Adding flour and buttermilk alternately. ‘dd vanilla and nuts. 
May add 1 cup of mashed bananas or other fruit. Bake 350° about 40 
minutes. Makes two loaves. 


PINEAPPLE-WALNUT BREAD Mrs. Ben Williams 
1 4 1/2 ounce can crushed pineapple 1/2 cup sugar 

2 cups all purpose flour (sifted) 3 teaspoons baking powder 

1 teaspoon salt 1/2 teaspoon soda 

1/3 cup chopped dates 3/h cup chopped walnuts 

1/ cup margarine 1 egg, beaten 


1 1/2 teaspoon vanilla 


Preheat oven 350°, Sift flour, sugar, baking powder, salt and 
soda together in large bowl. Add dates and walnuts; mix well. Add 
egg, pineapple, margarine and vanilla; with wooden spoon, stir just 
until blended. Turn into pan. Bake 1 hour. Cool. To serve, spread 
with softened cream cheese. 


NEVER FAIL MUFFINS Mrs. Fred Lowrance 
1 1/2 cups all purpose flour 1/2 teaspoon salt 

1, teaspoons baking powder 1 tablespoon sugar 

1/4 cup melted shortening 3/h cup milk 


2 beaten eggs 


Sift flour with salt, baking powder and sugar. Combine 
remaining ingredients all at once. Stir until mixed. Do not over- 


beat. Batter should be lumpy. Fill muffin tins half full. Bake 
425° about 25 minutes. 





REFRIGERATOR ROLLS Mrs, Fred Lowrance 
1/2 cup butter 1 egg 

1/3 cup sugar 2 packages yeast 

1/3 cup lukewarm water 1/2 cup mashed potatoes 

1/3 cup scalded milk 3-4, cups self rising flour 


Cream butter and sugar. Add mashed potatoes and milk. Mix 
well. Cool to lukewarm and blend in egg. Add yeast which has 
been dissolved in lukewarm water, Add 2 cups self rising flour and 
beat for 3 minutes with mixer, Add remaining flour to make easy 
to handle soft dough. When ready to make rolls, knead well. Make 
out rolls and let rise 2 hours until doubled in size. Bake in pre- 
heated oven 450° for about 10 minutes or until golden brown. Brush 
with melted butter and serve hot. These rolls can be kept in the 
refrigerator several days or put in bags and frozen. 


CORNBREAD LOAF Mrs, Marvin Raymer 

1 1/2 cups cornmeal (white or yellow) 1 teaspoon salt 

1 cup flour 1/3 cup sugar 

1 teaspoon baking powder 2 eggs 

6 tablespoons melted and cooled butter 8 tablespoons shortening, Pe 
1 1/2 cups half & half coffee cream melted and cooled 


Preheat oven to 400°. Use 9 x 5 x 3 loaf pan. Sift flour, 
cornmeal, salt, sugar, baking powder together. Beat eggs, half and 
half, butter and shortening. Pour into dry mixture. Beat with 
mixer or by hand until smooth, but not over beaten. Cook 30 minutes 
or until loaf leaves side of pan. 


DELUXE CORN BREAD Mrs. C. O. Hadley 
2 eggs 1 cup sour cream 

1/2 cup salad oil 1 small can cream style corn 

1 1/2 teaspoon salt 3 teaspoons baking powder 


1 cup cornmeal 


Beat eggs, add milk, salad oil and corn. Mix cornmeal, baking 
powder, salt and add to first mixture. Preheat oven to S75"... Four 
into 9 inch greased baking dish. Bake 35 or 40 minutes. 


ORANGE MUFFINS Mrs, Hazel Taylor 
L cup buttermilk 

: oe ao Hine baking powder 

3 cups flour 1/2 cup ground raisins 

1 teaspoon soda 1 cup chopped nuts 

Juice and rind of 2 oranges (optional) 

1 cup sugar 


Mix as for cake, Using buttermilk first and soda and baking 
powder last. Pour juice and rind in batter. Add nuts if desired. 
Bake 400° for 20 minutes. Do not overbake, or over brown. Mix and 
let stand for two hours or overnight. 

1 1/2 cups sugar 1/2 cup dark Karo syrup 
Juice of two oranges 


Dip hot muffins in this and drain on waxed paper, 


DILLY CASSEROLE BREAD Mrs. W. Herman Clark 
1 package dry yeast 1/4 cup warm water 

1 cup cottage cheese 2 teaspoons dill seed 

(heated to lukewarm) 2 tablespoons sugar 

1 tablespoon minced onion (no less) 1 teaspoon salt 

1/h teaspoon soda 1 tablespoon butter 

2 1/4 to 2 1/2 cups flour 1 unbeaten egg 


Soften yeast in warm water. Combine in mixing bowl: cottage 
cheese, sugar, salt, soda, onion, butter, dill seed, egg and yeaat. 
Add flour to form a stiff dough, beating after each addition. (For 
first addition of flour, use mixer on low speed.) Cover. Let rise 
in warm place (85° to 90°F) until light and doubled in size-50 or 
60 minutes, Stir dough down. Turn into well-greased 8 inch round 
1 1/2 quart casserole, Let rise in warm pla e until light, 30-40 
minutes, Bake at 350° for 40 to 50 minutes, until golden brown. 
Brush with soft butter and sprinkle with salt. Makes one round 
loaf. 
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CHOCOLATE REFRESHERS 


Anonymous 
1 1/4 cup flour 1/2 cup water 
3/4, teaspoon soda 1/2 cup butter or margarine 
1/2 teaspoon salt 1 cup semi-sweet chocolate bits 
1 1/4 cup dates, cut up 1/2 cup orange juice 
2 unbeaten eggs 1/2 cup milk 
3/4 cup brown sugar 1 cup chopped nuts 


Sift flour, soda, and salt, Combine dates, brown sugar, water 
and butter in large saucepan. Cook over low heat until dates soften, 
Remove from heat, add chocolate bits. Beat in eggs, add dry 
ingredients with orange juice and milk. Blend thoroughly, stir in 
nuts. Bake in 15 x 10 inch pan 350° for 25 to 30 minutes. 


SAUSAGE BALLS Mrs. Margaret Collingsworth 
1 pound sausage (hot) 1 (10 ounce) package sharp cheese, 
3 1/2 cups Bisquick grated 


Let sausage be at room temperature. Mix sausage, cheese and 
Bisquick, Make into small balls, Bake in 325° oven until brown. 
About 10 minutes. These can be frozen and baked as needed. 


LEMON SQUARES Mrs. W. E. Graham, dr. 


2 sticks butter 2 cups flour 
1/2 cup powdered sugar 


Make into pastry. Press out in a long pyrex dish, Bake at 
325° for about 15 minutes. 


4 eggs (beaten) 2 cups sugar 
6 tablespoons lemon juice 1/2 teaspoon baking powder 
1 tablespoon flour 


Mix sugar, beaten eggs, lemon juice and baking powder. Pour 
on top of pastry. Bake at 325° for 40 to 50 minutes. Sprinkle 
with powdered sugar if desired. Do not over-brown,. 


MARZIPAN STRAWBEREIES Mrs. J. L. Rice (Erskine) 





2 packages (3 ounces each) strawberry gelatin 

1 can condensed sweetened milk (not evaporated) 
2 cups blanched almonds, ground 

2 cups canned flaked coconut 

Red and green sugar 

Slivered almonds 

Green food coloring 


Mix dry gelatin into milk; add almonds and coconut. Refrigerate 
several hours or overnight. Make into strawberry shapes and roll in 
red sugar. Dip tops in green sugar. For stems, insert almond 
sliver which has been dipped in green coloring. 


DATE LOAF (CANDY) Mrs. W. A. Bristol 


1 package dates, seeded 2 cup sugar 
1 cup milk 2 cups walnuts, crushed 
1 teaspoon butter 


Cook sugar, milk and butter until it forms soft ball. Add 
dates, nuts and beat until thick. Roll in damp cloth or wax 
paper. Chill and slice when needed. 


CANDIED GRAPEFRUIT PEEL Mrs. A. B. McClure 


Cut peel from 3 grapefruit. Cut into thin strips. Add cold 
water to cover and boil 5 minutes, Drain and repeat 5 times. Add 
2 cups sugar and 1/2 cup water to drained peel. Bring to boil 
over low heat and boil slowly until liquid is almost absorbed. 
Drain on soft paper. Roll in tinted sugar while still warm so sugar 
will stick. 


$300 CHOCOLATE FUDGE Mrs. J. M. Robertson, Sr. 
4 cups sugar 1 large evaporated milk 


3 bags (6 ounce) Hersey chocolate morsels 
2 sticks margarine 


Boil sugar and milk 7 minutes. Place chocolate morsels and 
margarine in large saucepan. Add pinch salt and 1 teaspoon vanilla. 
Pour hot mixture of morsels and margarine into sugar and milk mix- 
ture. Whip to right consistency. Pour into buttered dish. Top 
with pecans. (Size of dish is determined by thickness of candy 
desired. ) 


CHOW MEIN KRISPY KRINGLES Anonymous 
2 (3 ounce) packages butterscotch morsels 
1 (6 ounce) can Chow Mein noodles 


1 cup salted peanuts 


Melt morsels. Use double boiler. Add chow mein noodles. 
Mix well, Drop by spoonful on waxed paper. Cool. 


VEGETABLE SANDWICH SPREAD Mrs. Paul Kennedy, Sr. 
1 cup celery 1 green pepper 
2 tomatoes (drain juice) 1 onion 


1 cucumber 


Chop the above very fine. 

Dissolve 2 teaspoons plain gelatin, 1/8 cup cold water. Set in 
bowl of hot water and stir until warm and dissolved. Combine with 
vegetables. Spread bread with mayonnaise and vegetable mixture. Good 
for open face party sandwiches. 


SAUSAGE BALLS Mrs. L. G. Turner 
1 pound pork sausage 2 cups Bisquick 


12 ounces Kraft Sharp cheese (grated) 
Combine all ingredients, Form into balls about the size of a 


marble. Bake in 350° oven for 15 or 20 minutes. May be frozen 
before cooking. 
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HOT OR COLD TEA Mrs. Russell Sherrill 


1 quart apple juice 1 tall can Hi-C orange juice 
3 cups sugar 3 cups water (cold) 
3 cups boiling water 3 or & small tea bags 


1/2 cup lemon juice 


Make tea with the tea bags and boiling water. Let cool for cold 
tea and mix in other ingredients. For hot tea; add cloves in bag and 
drop in tea for clove taste desired. Use same mixture as above. 


FROSTY RED PUNCH Miss Mamie Reavis 


1 quart of pineapple sherbert 

1 can (46 ounces) Fruit Juicy Red Hawaiian Punch, chilled 
1/2 cup sugar 

1 (28 ounce) bottle ginger ale 


Combine sherbert, Hawaiian Punch and sugar. Mix until sherbert 
is well blended, and add ginger ale and serve. Makes about 14 eight 
ounce servings. For adult taste-teaser, add one ounce of rum to each 
serving. 


INEXPENSIVE GOOD PUNCH Mrs. E. B. Stafford 


3 packages kool-aid(cherry or lime) 
(Do not use pre-sweetened Kool-aid) 


Make up Kool-aid as directed on package. Add 2 large cans 
pineapple juice, Also, add 2 party-pak gingerale. Chill and serve. 


MINT TEA Miss Audrey Holmes 
2 cups sugar 6 teaspoons tea 

1 quart water 1/2 cup lemon juice or two 

6 to 8 sprigs mint lemons 


1 quart hot water 


Let sugar and 1 quart hot water come to boil. Pour over crushed 
mint and tea, Let stand 5 minutes. Strain, add lemon juice and 1 
quart cold water. Pour over crushed ice and serve, 


FRUIT TEA | | Mre. C.E. Mills 
3 tablespoons tea or tea bags 2 cups boiling water 

1 1/2 cups sugar Juice 3 lemons 

1 teaspoon vanilla 1 teaspoon almond extract 


2 quarts cold water 

Steep tea in boiling water for 5 minutes. Strain; add juice, 
flavoring and 2 quarts cold water. Make syrup by boiling a little 
water with sugar and add last. Serve hot or cold. 


ORANGE GLAZE Anonymous 


1 1/2 cups confectioner's sugar 2 tablespoons soft butter 
1 to 2 teaspoons grated orange 2 to 3 tablespoons cream 


Mix together and spread on cake, 
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PEANUT BUTTER FUDGE ROLL Mrs. C. F. Williams, Jr. 





2 cups peanut butter 1/h cup cocoa 
6 tablespoons butter or margarine, melted 1 teaspoon vanilla 
1 package confectioner's sugar 3 tablespoons milk 


Sift sugar and cocoa together, then moisten sugar with melted 
butter, milk and vanilla. Be careful not to get too moist. Roll 
out to 1/4 inch thick and spread with 1/4 inch peanut butter. Roll 
up like a jelly roll. ‘Set in refrigerator to chill. When cold, 
slice. 


SUGARED PECANS Miss Mamie Reavis 
1 1/2 cups sugar 3/4 teaspoon cinnamon 
1/3 cup water 1/8 teaspoon salt 


Boil until mixture forms a soft ball. Stir in pecans while 
mixture is hot, work quickly, Separate as soon as mixture is 
removed from heat, and pour on wax paper. Makes two cups pecan 
halves. 


CUCUMBER SANDWICHES Mrs. Paul Kennedy, Sr. 


2 slender medium size cucumbers (peeled) 
1 medium onion 


Grate cucumbers and onion on coarse side of hand grater. Mix 
together—-add 1 tablespoon vinegar, tiny bit of salt and white 
pepper. Put this mixture in blender for i minute. Put in glass 
jar with top for several hours or preferred overnight in refrigerator. 
(I always put mine overnight in refrigerator.) Then take mixture, 
put in strainer, being sure all juice is out. Have large 
Philadelphia cream cheese at room temperature. Mix cream cheese 
with fork—-take portions of cucumber mixture from strainer, add to 
cream cheese-—-repeat—-until the right consistency to spread. No 
mayonnaise except on each side of bread, IJ usually trim edges of 
bread. This amount will easily spread 2 1/2 large King size loaves 
of sandwich bread, sometimes 3 huge loaves, the thinner the spread 
the better the sandwich. 


CHEESE STRAWS Miss Mamie Reavis 
1 cup flour 1/2 cup butter (or one stick) 
1/2 teaspoon baking powder 3 tablespoons cold water 
1 1/2 cups sharp cheese, grated Add more flour if needed. 


Chill dough, roll out thin, cut in strips about one inch wide, 
cut in pieces about four inches, or longer. (Cut strips narrow 
long and slender if desired) 


RUM BALLS Mrs, Lois Walker 
3/4 pound vanilla wafers 1 cup powdered sugar 

2/3 cup of rum 1 cup finely chopped pecans 

1 3/h teaspoons cocoa 1/2 cup white corn syrup 


Have vanilla wafers with very fine texture; then add cocoa, 
nuts, rum and syrup and stir until mixture is well blended. Put 
powdered sugar on hands until they are well covered. Roll the 
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mixture into small balls and allow them to dry out for about an hour, 


Then coat the ball with powdered sugar by rolling them in the 
powdered sugar, 


HOT TEA Miss Mamie Reavis 
5 quarts water 1 tablespoon whole allspice 
4, cups sugar 6 tea bags 


2 tablespoons whole cloves 
1 cinnamon stick 


Put in separate container in one quart of water, and let stand 
five minutes. Pour into mixture then add the following: 


1 cup orange juice 2/3 cup lemon juice 
1 cup pineapple juice 


Bring to boiling point and serve. 


COFFEE NUTS Mrs. T. L. Dysard, Jr. 
1 cup brown sugar 1/2 cup granulated sugar 

1/2 cup sour cream 1 tablespoon instant coffee powder 

1 teaspoon vanilla 2 1/2 cups nut halves 


In saucepan, combine brown and granulated sugar, sour cream and 
coffee. Cook and stir mixture until mixture reaches soft ball stage- 
236°F, Remove from heat and add vanilla and nuts. Gently stir until 
all nuts are coated. Pour mixture on buttered platter. With two 
forks, separate nuts. Cool until set. 


CURRIED FRUIT Mrs. T. L. Dysard, Jr. 
1 #303 can peach halves Maraschino cherries, with stems 
1 #303 can pear halves 3/4 cup light brown sugar 
1/3 cup butter or margarine 2 teaspoons curry powder 


1 #2 can pineapple slices 


Heat oven to 325°, Meanwhile drain and dry fruit. Arrange in 
1 1/2 quart casserole. Melt butter. Add brown sugar and curry powder. 
Spoon over fruit. Bake about 1 hour uncovered in 350° oven, 
Refrigerate. When ready to serve, heat in 350° oven for 30 minutes. 
top with sour cream. Can be used with meal or for dessert. 


MINTED SNOWBALLS Mrs. T. L. Dysard, Jr. 


Make vanilla ice cream balls. Roll in flaked coconut. Top with 
mint sprig. “tore in freezer covered. When ready to serve, melt 
green mint jelly. Put a spoonful in each serving dish. Set snowball 
on melted jelly. Drizzle a little on top. If preferred, you may roll 
ice cream balls in crushed peppermint candy. Very pretty for 
Ghristmas or St. Patrick's Day. 


PARMESAN CHEESE PUFFS Mrs, Fred Bunch 


1 onion 1 cup mayonnaise 
1 cup grated parmesan cheese 


Put in blender until well blended, Spread on party rounds, 
broil. Serve hot. These keep well. 
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COLE SLAW Mrs. Neil R, McGeachy 


Shred 1 Cabbage 
1 Onion 
Sprinkle 3/4 cup sugar over that 


Boil 1 cup vinegar 1 teaspoon pepper 
1/2 teaspoon dry mustard 1 teaspoon celery seed 
1 teaspoon salt . 


Bring to a boil and pour over cabbage while hot. Let marinate 
over night if possible. 


BEAN SALAD Mrs. Neil R. McGeachy 


small onion 

can Blue Lake green beans 

can yellow beans or bean sprouts 
can kidney beans 


2/3 cup vinegar 

1 cup sugar 

1/3 cup salad oil (Mazola) 
1 cup celery 


woh ah and anh 


Mix and let stand over night. 
CREAM OF PEANUT SOUP Mrs. Lois Walker 


Take 4 stalks of celery and 1 onion, chop and braise in 1/4 
pound butter. Add 2 tablespoons flour and cook until well blended. 
Add 1 gallon chicken stock and bring to boil. Stir in until well 
blended 1 pound peanut butter. Add 1 quart cream and serve. 


REFRIGERATOR SLAW Miss Mamie Reavis 
1 medium head of cabbage, finely cut 3/h cup salad oil 

2 medium onions, cut into thin rings 1 teaspoon dry mustard 

1 cup sugar 1 teaspoon celery salt 

1 cup cider vinegar 1 teaspoon salt 


Alternate cabbage and onions, in a container. Sprinkle with 
sugar. Heat vinegar, salad oil, mustard, celery salt, to boiling 
point, and pour over cabbage mixture. Cover and refrigerate two 
to three days before serving. 


VEGETABLE CASSEROLE Mrs. J. T. Adams 
1 can green beans 
1 can green peas 
1 can lima beans 


Heat to boiling and pour off juice. 


SAUCE 

2 hard boiled eggs, mashed Dash Worcestershire sauce 

1/2 cup mayonnaise Small amount of grated onion and 
1 tablespoon mustard salt 


Mix in to hot vegetables and serve in casserole. 
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HOT_SLAW Anonymous 


1 large head of cabbage (I prefer 1/2 pint of whipping cream 


white cabbage for hot slaw) 2 tablespoons sugar 

1 teaspoon salt (size of head 1/3 cup of vinegar (you may 
makes difference) need more depending on how 
1/2 cup water (size of head can sour vinegar is) 


make a difference) 


Put 1/2 cup crisco, water, salt, in boiler. Add shredded cabbage. 
Keep boiler covered while cabbage is cooking. Let cabbage cook until 
tender, but not brown, When done, turn off burner, Add cream to 
which the sugar and vinegar has been added. Pour over cabbage, 
sprinkle with black pepper. Let sit a little while before serving. 


SQUASH CASSEROLE Mrs. Lois Walker 
2 pounds squash 1 can chicken or mushroom soup 

1 carrot finely chopped 1/2 pint sour cream 

1 onion 1 package Pepperidge F m Herb Dressing 
2 chopped pimentos 1 stick butter or oleo 


Slice and cook squash and onion. Season with 1/2 oleo, salt and 
pepper. Add other ingredients except herb dressing. Melt oleo. Mix 
with dressing. Grease casserole, Put half of dressing into squash 
mixture, remainder on top. Bake 375° for 25-30 minutes. 


BEETS, QUICK HARVARD Miss Betty VanArsdale 
1 tablespoon cornstarch 2 cups cubed or sliced cooked 
1 tablespoon plus 1 teaspoon sugar beets 

3/k teaspoon salt 2/3 cup liquid (beet juice and 
1/4 cup vinegar water) 


Mix cornstarch and seasonings, Blend beet liquid and vinegar 
into cornstarch mixture. Bring to boil; boil 1 minute. Add beets, 
heat. Serves 4. 


SQUASH CASSEROLE Mrs. Garland R. Stafford 
2 pounds squash (yellow, summer) 1 can cream of chicken soup 

1 carrot slivered 1/2 pint sour cream 

1 chopped onion 1 package herb stuffing mix 

2 tablespoons pimento cheese 1/2 stick of melted margarine 


Cook squash and drain. Add all ingredients except stuffing 
mix — add half of stuffing mix to this. Mix well. Top with the other 
half of stuffing mix and 1/2 stick of melted margarine poured over 
stuffing. Bake 375° for 20-30 minutes. 


DUTCH BROWN FLOUR POTATO SOUP Mrs. Harry Graham 
4, large potatoes thinly sliced 1 onion thinly sliced 


1 quart milk (may use evaporated milk) 1 tablespoon butter 
4, tablespoons flour 


Cook potatoes and onion in salted water until tender. Add milk 
and bring to boil. Meanwhile in frying pan, brown flour in the 
butter until well browned. Watch and stir over low heat as will burn 


easily. Stir into soup and boil for a few minutes until thickened. 
Season to taste. erves 6, 
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ZUCCHINI SQUASH CASSEROLE Mrs, James Joyner 


5 small or 1 large zucchini squash 1 pound pork sausage (hot) 
(cut into pieces) 1 3-ounce can mushrooms 

1 or 1/2 cup bread crumbs 1 can tomato soup 

1 medium onion (chopped) 1/2 cup celery (chopped) 


Cut zuechini squash in pieces and boil in small amount of salted 
water until done; drain. Fry sausage, drain fat, and add to squash. 
Mix other ingredients together and add to squash and sausage. Use 
cracker crumbs, wheat germ or dressing for topping. Bake 350° for 
1 1/2 hours. 


SLAW Mrs, Thurman Clendenin 


1 medium head cabbage 1 onion (shredded) 
1/2 cup sugar 


Combine above. 


1 cup vinegar 3/h cup salad oil 
2 teaspoons sugar 1 tablespoon salt 
1 teaspoon dry mustard 1 teaspoon celery salt 


Bring above ingredients to boil and boil <2 or 3 minutes. Pour 
over cabbage. May be kept in refrigerator for several weeks. 


SKILLET SQUASH Mrs. Broadus Kurfees 
1 medium onion 2 tablespoons butter or 

2 cups cubed zucchini squash margarine 

1 teaspoon salt 1/ teaspoon pepper 

{ small can mushrooms (drained) 1 medium tomato 


Saute onion in butter (onion should be separated into rings) 
add zucchini squash, cook 6 minutes, covered, Add tomato (cut in 
wedges), can of mushrooms, salt and pepper. Remove to serving 
plate with slotted spoon. 


BAKED TWO BEAN MEDLEY Mrs, Thurman Clendenin 

3 cans (1 pound each) Pork & Beans 2 #2 cans Kidney beans (drained ) 
1/2 cup corn syrup 1/4 cup ketsup 

1 small onion 2 tablespoons prepared mustard 


Combine all ingredients in casserole. Bake at 275° about 35 
minutes. Makes 8 servings or more. 


BROCCOLI CROWN Mrs, George Toby 
1 small onion (chopped) 4, tablespoons margarine 
tablespoons flour 1 teaspoon seasoned salt 

1 cup milk 3 eggs 

1/2 cup mayonnaise 1/4 cup chopped parsley 


2 packages frozen proccoli (cooked in little water and drained) 
In saucepan, melt margarine. Saute onion until soft. Add 


flour, salt and milk. Stir and cook until thickened. Remove from 
heat. tir a little of the mixture into the beaten eggs and then 
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pour into rest of mixture. Cook two minutes, stirring constantly. 
Remove from heat and add mayonnaise and parsley. Add cooked 
broccoli, pour into casserole and bake 30 minutes in 300° oven. 


ASPARAGUS AMANDINE Mrs. A. P. Steele 
2 (16 ounce) cans asparagus spears (green) 1/4 teaspoon pepper 

1/2 teaspoon salt 4 tablespoons melted 

1 cup shredded cheddar cheese margarine 

1 cup bread crumbs 1/2 cup whole almonds 


1 (10 3/4) can mushroom soup 


Drain asparagus, reserving liquid. Arrange asparagus in 
oblong baking dish. Combine soup, reserved asparagus liquid, salt 
and pepper; pour over asparagus and sprinkle with cheese. Combine 
bread crumbs and margarine; sprinkle over cheese. Garnish with 
almonds. Bake 45 minutes in 300° oven. Yield: 5 to 6 servings. 


SCALLOPED POTATOES SUPREME Mrs. Wilbur Stafford 
8 medium potatoes 1/4 cup (chopped) green pepper 

1/4 cup minced onion 2 teaspoons salt 

1/8 teaspoon pepper 1 can mushroom soup 

1 cup milk 


Alternate layers of potatoes, green pepper, onion, in greased 
casserole, “eason each layer with salt and pepper. Mix soup and 
milk. Pour over potatoes. Bake 350° for 1 1/2 hours. Serves 6, 


ZUCCHINI STUFFING CASSEROLE Mrs. A. B. Stradley 
4 medium zucchini, sliced 1/2 inch thick 3/4 cup shredded carrot 
1/2 cup chopped onion 6 tablespoons butter or 
21/4 cups herbed stuffing cubes margarine 

1 can cream chicken soup 1/2 cup sour cream 


Cook zucchini in little boiling water (salted) till tender; 
drain. In saucepan, cook carrot and onion in 4 tablespoons butter 
or margarine till tender. Memove from heat; stir in 1 1/2 cups 
herb stuffing cubes, the soup and sour cream. Gently stir in 
zucchini, Turn into 1 1/2 quart casserole. Melt remaining butter; 
add remaining stuffing cubes. Toss gently and top casserole. 

Bake in 350° oven 30 to 40 minutes, Makes 6 to 8 servings. 


GOPPER PENNIES Mrs. Glenn Westmoreland 


2 pounds sliced, cooked carrots (cooled) 1 medium green pepper, 
3 medium onions, sliced in rings sliced 


Alternate the above in layers with the following sauce. 


1 can tomato soup 3/k cup sugar 
1/2 cup salad oil 3/h cup vinegar 
1 teaspoon prepared mustard 1 teaspoon worcestershire sauce 


Refrigerate and let stand over—night. 
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SWEET POTATO CASSEROLE Mrs. Glenn Westmoreland 


3 cups cooked, mashed sweet potatoes 1/2 cup sugar 

2 eggs beaten 1/2 teaspoon salt 
1/2 stick margarine, melted 1/2 cup milk 

1 1/2 teaspoon vanilla 1/2 cup brown sugar 
1/3 cup all purpose flour 1 cup chopped nuts 


1/3 stick margarine, melted 


Combine potatoes, sugar, eggs, salt, 1/2 stick margarine, milk 
and vanilla. Spoon into 1 1/2 quart baking dish. Combine brown 
sugar, flour and nuts, with 1/3 stick margarine. Spread over sweet 
potatoe mixture, Bake at 350° for 35 minutes. Yield: 8 servings. 


BAKED SPANISH EGGPLANT Anonymous 
3 medium eggplants 6 tablespoons chopped onion 

6 tablespoons melted margarine 3 cups canned tomatoes 

3 cups dry bread crumbs 2 cups shredded cheddar cheese 


3 eggs, beaten 


Peel eggplants and cut into 11-inch cubes. Gook in boiling, 
salted water about 8 minutes; drain. Add eggs, margarine, onion, 
tomatoes, bread crumbs, and cheese. Mix until cheese melts. Place 
in greased 2-quart baking dish, Bake in 350° oven for 20 to 40 
minutes, depending on size of dish. Additional cheese may be 
sprinkled on top about mid way of baking time. Yield: 12 servings. 


BAKED BEANS Mrs. Dent Lackey 
{ can #2 small limas, drained 1 #2 can Pork & Beans 

1 can #2 Red Kidney beans 4 tablespoons oil 

1/2 cup brown sugar 3 medium onions (chopped) 

2 tablespoons white sugar 1/4 cup vinegar 

1/2 cup tomato catsup 1 teaspoon dry mustard 

1 teaspoon salt 1/2 teaspoon pepper 


Cook onion in oil until soft. Add other ingredients. Put 
in baking dish and bake 1 hour at 350°. Serves &. 


ASPARAGUS CASSEROLE Mrs. C. Hursell Dearman 
1 large can asparagus (cut in small pieces) and liquid 

1 teaspoon salt 1 chopped pimento 

3 well beaten eggs 1 cup grated sharp cheese 

1 1/4 cups Ritz cracker crumbs 1 cup milk 


1/4 cup butter or margarine, melted 


Mix together all ingredients except butter. Pour into greased 
baking dish. Melt butter and pour over top. Bake in 350° oven 
20 to 25 minutes. Yerves § or 10, 


SWEET POTATO CASSEROLE Mrs. James P. Gray, Jr. 
3 cups cooked, mashed sweet potatoes 1/2 cup sugar 

2 eggs, beaten 1/2 teaspoon salt 

1/2 stick margarine, melted 1/2 cup milk 

1 1/2 teaspoons vanilla 1/2 cup brown sugar 

1 cup chopped nuts 1/3 stick melted mrgarine 


1 tablespoon flour 
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Combine potatoes, sugar, eggs, salt, 1/2 stick margarine, milk, 
and vanilla. Spoon into a 1 to 1 1/2 quart baking dish. Combine 
brown sugar, flour, nuts and 1 eos stick margarine. Spread this mix- 
ture over potatoes. Bake at 350° for 30 minutes. 
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FRENCH DRESSING Mrs. James Joyner 


1 clove garlic (grated fine) 1 small onion (grated fine) 
1/2 cup sugar 1/3 cup tarragon vinegar 
1 teaspoon Worcestershire sauce 1 teaspoon salt 


2/3 cup tomato catsup 
1 pint salad oil 


Combine ingredients in bowl of electric mixer or blender. Beat 
until well blended and fairly thick. Store in quart jar in 
refrigerator. Makes 1 quart. 


ORANGE CONGEALED SALAD Mrs, Perci Foy 
2 small packages orange jello 1 small can frozen orange juice, 
2 cups boiling water undiluted 


1 large can crushed pineapple 
(juice and all) 


Mix jello and boiling water. Add orange juice. Let congeal 
slightly. Add topping. 


TOPPING 
1 small package instand lemon pudding 1 cup cold milk 


Beat together; add 1 small carton cool whip and spread on top 
of salad. Let stand several hours, or until well congealed. 


JEWEL'S SALAD Mrs. J. L. Rice (Erskine) 
Step 1, combine 

2 teaspoons salt 3/, cup vinegar 

1 cup sugar 1 teaspoon paprika 

1/2 cup mazola 

Step 2, 

1 can pimento, diced 1 bunch green onions, sliced 

1 large green pepper, minced 1 stalk celery (bunch) chopped 
Step 3, 


Drain 1 No. 2 can tiny green peas and 1 can No. 2 french style 
green beans. Add to other ingredients and toss well. Put in ice 
box covered. Serve cold. Will keep up to two weeks in refrigerator. 





ASPIC MOLDED SALAD Mrs. J. L. Rice (Erskine) 
Lemon jello, 3 ounces 2 cups hot tomato juice 

1 cup diced celery 1 cup chopped pecans 

1/2 cup green pepper, minced 1 teaspoon salt 

1 teaspoon grated onion Dash red pepper 


Dissolve jello in hot tomato juice; add remaining ingredients, 
Chill in mold until congealed. 


FROZEN CRANBERRY-PEAR SALAD Mrs. John Wall 
3 cups diced pears, drained 1 can jellied cranberry sauce, 
2 tablespoons lemon juice crushed with fork 

1/2 cup mayonnaise 1/2 cup heavy cream, whipped 

1 8-ounce package cream cheese 1 cup chopped pecans 
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Drain and dice pears. Sprinkle with lemon juice. Blend 
mayonnaise with cream cheese. Blend in cranberry jelly-sauce. Fold 
in whipped cream, pears, and chopped nuts. Pour into refrigerator 
tray and freeze until firm. Cut in squares and serve on lettuce 
with mayonnaise. 


WHOLE MEAL SALAD | Mrs. Sarah D. Parker 
1 can corned beef 1 large potato(cubed) 
i cup cabbage (shredded) 2 boiled eggs (chopped) 


2 sour pickles or salad pickles (chopped) 
2 tablespoons mayonnaise 


Toss lightly, serve cold. 


FROZEN FRUIT SALAD Mrs, Margeret Collingsworth 
2 large ripe bananas 1 small can crushed pineapple 
1 tablespoon mayonnaise 1 bottle maraschino cherries 


1 large Dream Whip 


Mix fruit and mayonnaise; add dream whip and put in freezer trays 
over night. Will keep well several days. Can be used as salad or 
dessert. 
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FROZEN STRAWBERRY SALAD OR DESSERT Anonymous 
2 (3 ounce) packages cream cheese at 1 cup whipped cream 

room temperature 1 (12 ounce) frozen straw- 
1 cup mayonnaise berries 

1 can #2 crushed pineapple 1 cup small marshmallows 

1 tablespoon lemon juice 1 cup chopped nuts 


Add mayonnaise to creamed cheese. Fold in whipped cream, add 
marshmallows, strawberries, pineapple, nuts and lemon juice. Stir 
well, Let freeze. Serves 20, 


SOUTH-OF~THE—BORDER SALAD Mrs. W. E. Graham, Jr. 

1 pound ground beef 1/2 envelope (1/4 
3/h cup water cup) dry onion soup 
1 cup (4 ounces) shredded natural cheddar cheese mix 

1 large tomato, cut in wedges 4, cups torn lettuce 


1 small onion, thinly sliced, cut into rings 
1/2 cup sliced ripe olives 

1/k cup (chopped) green pepper 

1 (6 ounce) package corn chips (Fritos 


Brown beef. Drain off excess fat. Sprinkle soup mix over meat, 
ada water and simmer 10 minutes. Combine remaining ingredients, except 
Fritos, in salad bowl. Toss well. Spoon on meat mixture. Sprinkle 
Fritos over all. Makes 4 to 6 large servings. 
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APINK" SALAD Mrs. John Stegall (Sadie) 


1 small package mixed fruit jello 1 small carton cottage 
1 (20 ounce) can crushed pineapple cheese 
(Delmonte) in heavy syrup (undrained) 1 small cool whip 


Heat pineapple and juice (Do not boil). Stir jello until 
dissolved. Add other ingredients. Blend and let jel. _ 


VEGETABLE SALAD Mrs. C. F. Williams, Jr. 
1 can french style green beans, drained 

1 can green peas, drained 1 medium onion, chopped 

1 small can pimento, chopped 4, stalks celery, chopped 

1 


large green pepper, chopped 


Mix all together and toss lightly. Then pour over the 
following that has been thoroughly blended. 


1 cup sugar 1/2 teaspoon salt 
1 cup vinegar 1 teaspoon paprika 
1/2 cup salad oil 


Marinate vegetables in dressing turning occasionally, at least 
overnight in covered bowl in refrigerator. Serves 15. 


BLACK CHERRY SALAD Anonymous 

2 cups coca cola 1 large can black cherries, 

2 packages black cherry jello drained 

2 cups boiling water 1 can pineapple, crushed and 
drained 


Dissolve jello into boiling water. Mix all other ingredients 
with dissolved jello. Pour into molds and chill until it is 
firm. Nuts may be added, if desired. 


CUCUMBER SALAD Anonymous 


1 small package lime jello - dissolved in 3/4 cup liquid 
1/2 tablespoon plain gelatin - soaked in 1/4 cup water 


Grate 1 large cucumber and 1 small onion. Drain juice. Add 
enough water to make 3/4 cup. Bring to boiling point and add jello 
and gelatin. Cool and add 1 cup creamed cottage cheese, 1/2 cup 
mayonnaise, pinch salt and the grated cucumber and onion. UVhill. 


HEAVENLY FROZEN FRUIT SALAD Mrs. M. Kent Holcomb 
2 teaspoons unflavored gelatin 1 cup cream, chipped 

i, tablespoons lemon juice 1/2 cup chopped nuts 

2 3-ounce packages soft cream cheese 1/2 cup quartered cherries 
1/2 cup mayonnaise 2 cans fruit (crushed pine- 


1/2 teaspoon salt apple or fruit cocktail) 


kL tablespoons sugar 


Sprinkle gelatin over lemon juice in cup to soften, Stir over 
hot water to dissolve. Add to combined cheese, mayonnaise, salt 
and sugar. Fold in fruit. Add cream last. Make ahead of time and 


freeze. Remove about 2 hours or so ahead of serving. 


RASPBERRY SALAD Mrs, Koy Hanicin 


2 packages raspberry gelatin 2 cups boiling water 
1 10~ounce package frozen raspberries 1/2 pint sour cream 
1 large can crushed pineapple 


Dissolve gelatin in hot water and add frozen raspberries. 
When berries have thawed, add pineapple. Pour half of this mix- 
ture into a large mold and allow to congeal. When set, spread 
sour cream over salad. Pour remaining mixture into mold and 
chill until firm. 


VEGETABLE SALAD Mrs. Lee Kiser 
2 cans beans, waxed, french or green 1 small can english peas 

L stalks celery (chopped fine) 1 medium onion (chopped fine) 
1 small can pimento (chopped) 1 green pepper (chopped fine) 


Combine above ingredients. 


DRESSING 
1 cup sugar 1/2 cup salad oil 
1 teaspoon paprika Salt to taste 


Mix ingredients together. Pour over vegetables and let stand 
over night. Drain and serve. Note: Save the liquid from dressing 
as it may be used again. 


CAPER SALAD Anonymous 
2 boxes lemon jello 2 cups hot water 

1 cup cold water 1 large can crushed pineapple 

1 bottle capers (drained) 1 cup nut meats (chopped) 


1 small can pimento (chopped) 


Dissolve jello in hot water; add cold water and crushed pine- 
apple, Let cool. Add other ingredients. Pour in mold or square 
pan and let chill. Serve in squares. 


FROZEN FRUIT SALAD Mrs. Lois Walker 
2 cups sour cream 1 #2 can well drained fruit 

3/h cup sugar cocktail 

1 teaspoon grated lemon rind 1/2 cup pecans i 

2 tablespoons fresh lemon juice 2 tablespoons marashino cherries, 
1/8 teaspoon salt chopped and well drained 

1 #2 can crushed pineapple 2 medium size bananas, diced 


Mix all ingredients and freeze. May put in individual molds 
and place in a plastic bag. 


SAUERKRAUT SALAD Mrs. Homer Lavender 
1 #2 1/2 can sauerkraut 1 1/2 cup sugar 

2/3 cup cider vinegar 1 cup celery (chopped) 

1 cup green pepper (chopped) 1/2 cup onion (chopped) 


1 small can pimento 
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Wash sauerkraut and drain. Boil sugar, vinegar until clear. 
Combine all ingredients; pour syrup over this. Store in the 
refrigerator for several hours. Serve cold. Keeps several weeks, 


ARKANSAS SALAD Mrs. Chester Middlesworth 


Drain and save juice of the following: 
1 large can pears 1 large can crushed pineapple 


Heat juice with: 


1/3 cup sugar Pinch salt 
2 teaspoons lemon juice 


Dissolve 2 envelopes plain gelatin in 1/2 cup water and add to 
heated juice. Cut pears into small pieces. Add pears and pineapple 
to cooled juices. Pour into 9 x 13 inch pan and refrigerate. 


TOPPING : 

Heat in double boiler: 

8 large marshnellows 1/h cup margarine 
1 egg 


Only melt these together and cool. Mix with 1/2 pint whipped 
cream or (package whipped topping). Spread on top the salad. 
Sprinkle grated cheese on top and refrigerate. 


CONGEALED SALAD Mrs. J. L. Patterson 
1 can crushed pineapple (drained) 4 or 5 bananas 

1 bex orange, 1 box lemon jello (3 ounce) 1 1/2 cups cold water 

2 cups boiling water 1/2 pint whipping cream 


1 package miniature marshmellows 


Combine jello and hot water, adding cold water. Add pine- 
apple, marshmellows, bananas thinly sliced. Let chill and set. 


TOPPING 
1 egg 2 tablespoons flour 
2 tablespoons margarine 1/2 cup sugar 


1 cup pineapple juice 


Put the above into double boiler and cook until thickened, 
Stirring frequently. Cool and add 1/2 pint whipping cream (not 
whipped). Spread on top salad. 


GARNET SALAD Mrs. Broadus Kurfees 
1 can seasoned tomatoes 1 package raspberry jello 


1 cup boiling water 


Mix boiling water with jello. Add tomatoes; congeal. Serve 
on lettuce with top of sour cream. 


CHICKEN SALAD WITH WHITE GRAPES Mrs. L. R. Shaw 
j white grapes, cut in halves_ 
4 cups chicken or turkey 2 cups 
1 ste celery (chopped) 3 hard boiled eggs (chopped) 
1 cup salad dressing 1 teaspoon sugar 


1 teaspoon salt 
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Dice cooked chicken or turkey. Combine with celery, grapes and 
chopped eggs. Fold in salad dressing, sugar and salt. 


CRANBERRY SALAD Mrs, L, R. Shaw 
2 cups whole cranberries 1 cup white sugar 

2 oranges and juice Rind of 1 lemon 

1/2 cup pecans 1 package lemon jello 


3 cups water (boiling) 


Dissolve jello in hot water. Set aside. Grind cranberries, 
add sugar, orange juice, lemon rind. Let stand until jello mixture 
starts to congeal. Put together and refrigerate. 


APPLE WONDER SALAD Mrs. L. R. Shaw 


3 cups cubed apples 1 cup chopped celery 
1/2 cup seedless grapes 


Combine the above and serve with dressing. 


DRESSING 

1/4 cup peanut butter (chunky) 
1/4 cup milk 

1 cup mayonnaise 

Little lemon juice 


Mix with apples, grapes and celery to serve. 


CRANBERRY SUPREME Mrs. C. E. Mills 
1 can cranberry jellied 1 cup nuts (chopped) 
2 cups boiling water 2 cups red grapes (seeded) 


1 can crushed pineapple 
2 boxes orange jello 


Dissolve gelatin in water. Add cranberry jelly while mixture 
is still hot. Stir until completely dissolved. Add pineapple 
and grapes which have been cut in pieces, Add nuts. Mold and chill, 


STRAWBERRY JELLO SALAD Mrs, Paul Kennedy, Sr. 
2 packages strawberry jello 1 cup boiling water 

1 pound frozen strawberries or 1 cup crushed pineapple 

2 10-ounce packages (sliced) (drained) 


2 chopped bananas 
1/2 pint sour cream 


Dissolve jello with hot water, Add frozen strawberries, 
bananas, pineapple and nuts. Pour half of mixture into pyrex pan 
and let congeal. Spread sour cream over the congealed part. Add 
rest of mixture and finish congealing. 


LIME SALAD Mrs, Paul Kennedy, Sr. 
1 package lime jello 1 8-ounce package cream cheese 


1 cup Yeven Up 


1 small can crushed pineapple 
1 cup boiling water 
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__ Cream cheese, add pineapple and Seven Up. Vissolve jello in 
boiling water. Combine and let congeal in refrigerator. 


MARSHMALLOW SALAD Mrs. W. A. Bristol 


May be used as a dessert if desired. 


1 large can sliced pineapple & juice 1 pound marshmallows 
(cut in chunks) (cut in pieces) » 
1 pound almonds (blanched) 1 pint whipped cream 


Set aside and make dressing. 


3 egg yolks 3 tablespoons vinegar 
3 tablespoons butter 1/4, teaspoon salt 
Little lemon juice 3 tablespoons water 


Cook in double boiler, well beaten egg yolks, vinegar and water 
until rather stiff. Cool. Add salt and mix gradually with other 
ingredients. Serves 6 or &. 


FRUIT SALAD DRESSING Mrs. Orville Hunter 
2 eggs (lightly beaten) 1/ teaspoon salt 
1/3 cup sugar 1 6-ounce frozen lemonade 


Put the above ingredients in double boiler. Cook over 
simmering water (not boiling) stirring until thick and coats a 
spoon, Chill quickly. When cool, add 1 cup whipped cream or 1 
package dream whip. 


PARTY SALAD Miss Audrey Holmes 
2 packages lemon jello 1 small can crushed pineapple 

1 small can pimento 1 small cream cheese 

1 pint whipped cream 1/2 cup nuts (chopped) 


2 cups boiling water 


Dissolve jello in boiling water. Let stand until thickened. 
Whip cream. Add cream cheese and pimento. Whip jello until light, 
then fold in whipped cream mixture and nuts. 


LIME PINEAPPLE SALAD Miss Audrey Holmes 
1 package lime jello 1 3/4 cup hot water 

1 small package cream cheese 2 cups miniature marshmallows 

1 cup crushed pineapple 1/2 cup mayonnaise 

(small can) drained 1/2 pint whip cream 


Nuts (if desired) 


Dissolve jello. Add marshmallows and cool. Add cream cheese 
and chill until set. Beat until thick and fluffy. Add pineapple, 
mayonnaise, whipped cream and nuts. Chill. 


CHERRY SALAD SUPREME Mrs. Thurman Clendenin 
Unni, 

1 3-ounce package raspberry jello 1 2l-ounce can cherry pie 

1 3-ounce package lemon jello filling 

1 3-ounce package cream cheese 1/3 cup mayonnaise or salad 
1 8 3/4 ounce can crushed pineapple dressing 


ing cream or Dream Whip 2 cups boiling water 
PE ale res 1 cup miniature marshmallows 
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Dissolve raspberry gelatin in boiling water; stir in cherry pie 
filling. Turn into 9 x 9 x 2 baking dish; chill until partially set. 
Dissolve lemon gelatin in 1 cup boiling water. Set aside. Beat 
together cream cheese and mayonnaise. Gradually add lemon gelatin. 
Stir in undrained pineapple. Fold whipped cream and marshmallows 
into mixture. Pour on top of cherry pie and gelatin mixture. Top 
with nuts if desired. 


TOMATO AND CHEESE SALAD Mrs. L.G. Turner 
1 pound cottage cheese 2 packages plain gelatin 

1 cucumber 1/, green pepper 

1/4 cup pecans 1 can tomato soup 

1 cup mayonnaise 1 cup cold water 

1/4 cup olives 1/4 cup onion 


Soak gelatin in cold water. Add boiling soup. Add mayonnaise 
and cool, Sliver cucumbers, pecans, onion, olives and pepper. Add 
other ingredients and chill. 


FRUIT SALAD Mrs. L.G. Turner 
1 package frozen peaches 1 can crushed pineapple 

1 can sliced pineapple 1 can grapefruit sections (or 2 fresh 
(cut in pieces) grapefruits cut up) 

2 cans manderin oranges Juice of 2 large lemons 

1 pound white grapes 1 carton sour cream 

1/2 cup mayonnaise 2 large packages lemon or lime jello 


2 packages plain gelatin 


Should have about 3 1/2 cups juice or add fruit juice to make 
the equivalent. Dissolve the 2 packages of jello in 3 cups of hot 
fruit juice. Dissolve 2 packages of plain gelatin in 1/2 cup fruit 
juice, cold. Add to boiling hot jello. Let cool and add fruit. 
Refrigerate. Serves 24, 


BEAN SALAD Mrs. J. C. Holmes 
1 can green beans 1 can kidney beans 
1 can wax beans 1/2 cup chopped onions 


1/2 cup chopped green pepper 


Mix and put in refrigerator over night. 


DRESSING 
Mix: 1/3 cup salad oil 1/3 cup vinegar 
1/3 cup or more sugar 1 teaspoon salt 


1/2 teaspoon pepper 


Add just before serving, 1 cup celery (chopped) and top with 
purple onions. 


FROSTED FRUIT SALAD Mrs. Louis Brown (Edith) 
1 small lemon jello 2 cups hot water 
1 small orange jello 1 1/2 cups cold water 


Juice from 1 lemon 


Dissolve jello in boiling water and add cold water. When thick 
add: 


Zu 


1 can pineapple (chunks or crushed) - Drain and save juice 
3 diced lemons 1 cup miniature marshmallows 


Child in pyrex dish. 


FROSTING 
Mix the following: 
2 tablespoons flour 1 egg, slightly beaten 


1/2 cup sugar 


Cook in double boiler until juice from pineapple is thick. 
Add 2 tablespoons butter. et aside to cool. Spread on congealed 
salad. Add whip cream or cool whip. Sprinkle nuts on top. 


LEMONADE FRUIT SALAD Mrs. Garland R. Stafford 
1 can (1 pound 14 ounces) fruit cocktail 1/2 cup chopped nuts 
1 package (3 ounce) lemon flavored gelatin Tangy Fruit 
1 can (6 ounce) frozen lemonade concentrate Mayonnaise 


Heat 1 cup syrup drained from fruit cocktail. Add gelatin and 
stir until dissolved. Add undiluted lemonade and chill until 
partially thickened. Stir in drained fruit cocktail and nuts. 

Pour into mold and chill until firm. Serve with crisp salad greens 
and Tangy Fruit mayonnaise. Yield: 6 to 8 servings. 


TANGY FRUIT MAYONNAISE Mrs, Garland R. Stafford 
1/2 cup mayonnaise 1 tablespoon each, lemon & orange 
1/2 cup dairy sour cream juice 


2 teaspoons sugar 


Combine all ingredients and blend until smooth. Yield: about 
1 cup. 


HOT CHICKEN SALAD Mrs. W. G. McLelland 
4, cups cold cooked chicken cut in chunks 2 tablespoons lemon 

1 teaspoon salt juice 
i, hard boiled eggs (sliced) 2 cups chopped celery 
1 teaspoon onion, finely minced 3/h cup cream chicken 
3/h cup mayonnaise soup 

ae 2 pimentos cut fine 
TOPPING 

2/3 finely chopped almonds 

1 1/2 cup crushed potato chips 1 cup grated cheese 


Combine all ingredients except topping. Place in large baking 
dish, Let stand over night in refrigerator. Bake in 350° to 400° 
oven, 20-25 minutes. Add topping 10 minutes before taking from oven. 


SPECIAL GONGEALED SALAD Mrs. James P. Dees 


oP 
1 envelope gelatin 2 cups grapes, skinned, 
Juice from 1 lemon seeded and chopped 

1 cup almonds (blanched and chopped ) 1 #2 can pineapple chunks 
1/2 pound small marshmallows 

3 or 4 tablespoons sugar 
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Add sugar to gelatin and lemon juice, Stir well. kXefrigerate 
until it begins to set. Stir in other ingredients. As a salad, 
serve on lettuce with mayonnaise. As a dessert, serve with whipped 
cream. 


APRICOT ORANGE SALAD Mrs. Fred Lowrance 
3 packages orange and apricot gelatin 1/2 carton sour cream 

1 can manderin oranges 1 can apricot nector 

1 can crushed pineapple and juice 

(medium) 


Heat apricot juice and pineapple juice and dissolve gelatin. 
Add other ingredients and stir. Pour into mold or pyrex dish and 
refrigerate, 


ROEQUEFORT DRESSING Mrs. W. L. Duke 
1 pint mayonnaise 3 2 cups buttermilk 
3 tablespoons Worcestershire sauce 1 teaspoon garlic seasoning 


Whip well together. Add 2 cups crumbled blue cheese. 


PINEAPPLE SALAD Mrs? Loi). Haden 
2 cups crushed pineapple(including juice) 

Juice 1 lemon 1 cup sugar 

2 envelopes gelatin 1 cup cream (whipped) 

1 cup grated cheese 1 cup nuts (chopped) 


Heat pineapple and lemon juice with sugar. Stir. Add 1/4 cup 
water to gelatin to soften. Let stam 10 minutes. Add to above 
mixture while still hot. Refrigerate until beginning to congeal. 
Add cheese and whipped cream, Add nuts and let congeal. 


ORANGE SHERBERT SALAD Mrs. H. B. Lewis 
1 pint orange sherbert 2(3 ounce) orange jello 

1 cup boiling water 1 cup mini marshmallows 

1 (11 ounce) manderin orange, 1 (8 1/2 ounce) drained 
drained crushed pineapple 


1 small box dream whip 


Dissolve jello in 1 cup boiling water. Add orange sherbert to 


hot jello. When nearly set, add other ingredients. Fold in dream 
whip (directions on box) and chill. 


7 CUP SALAD Mrs. W. S. Hunter 
1 cup crushed pineapple (drained) 1 cup sour cream 

1 cup fruit cocktail 1 cup cottage cheese 

1 cup frozen fresh coconut 1 cup pecans 


1 cup miniature marshmallows 


Mix first 6 cups, add marshmallows last. Chill. 
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SHRIMP CASSEROLE Mrs. A. B. Stradley 


2 cups cooked rice 1 (8 1/2 ounce can green 

3 tablespoons minced onion peas, with liquid 

Dash black pepper 1 package (1 3/8 ounce) 

1 1/2 teaspoon Worcestershire sauce green onion dip mix 

1 cup mayonnaise 3 tablespoons melted butter 
1 cup herb dressing or margarine 

2 cups cooked shrimp 


Combine all ingredients except dressing and butter. Spoon 
mixture into 1 1/2 quart casserole. Stir dressing in melted 
butter and sprinkle over casserole. Bake, uncovered, at 350° for 
30 minutes. Remove from oven and cover dish for a few minutes 
before serving. Yield: 4 to 6 servings. 


NOODLE AND STEAK CASSEROLE Mrs. Bruce Wagner 
3 large onions 1 pound ground steak 

3 cups celery 1 1/2 cup egg noodles 

1 green pepper 1 can mushroom soup 


Bread crumbs 


Saute celery, pepper, and onion. Add meat and heat until 
meat changes color. Add soup, and mix well. Put into casserole 
in layers of cooked noodles and meat mixture. Cover with bread 
crumbs. Bake 1 hour at 350°. 


SAILOR'S POT ROAST Mrs. Harry Graham 


Select roast in size desired. In a saucer put small amount 
of every spice you have. Roll thin strips of bacon or salt pork 
in the spices. Make deep incisions all over the meat, inserting 
the strips of spiced bacon as you go. Wipe excess spices off the 
outside. Brown roast thoroughly in dutch oven. Pour over roast 
1 full cup wine or liquor of your choice. Cook slowly for 
several hours, adding wine or other liquid as needed until tender. 


CURRIED CHICKEN Mrs. Guy Troutman 
6 chicken breast (cooked) 1/3 cup milk. Add water to 
3 packages frozen broccoli make 1/2 cup 
cooked as directed 1 teaspoon lemon juice 
1 can cream chicken soup 2/3 cup mayonnaise 
1 cup grated cheese (sharp) 1/2 teaspoon curry powder 


Put broccoli in baking dish. Cover with layers of chicken 
strips. Pour sauce made by mixing other ingredients over this. 
Bake 20 minutes at 350°. Cover with crushed Ritz crackers and 
brown. May use almonds if desired. 


DILLED SHORT RIBS AND CARROT GRAVY Mre. J. M. Robertson 


tablespoons salad oil 
carrot, grated 
tablespoon salt 
teaspoon dill weed 
tablespoon butter 


6 pounds beef short ribs 

1 onion chopped fine 

2 tablespoons cider vinegar 
1/2 teaspoon pepper 

1 8 ounce package egg noodles 
2 tablespoons plain flour 
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Brown ribs in oil. Put in dutch oven, vinegar, carrots, onion, 
salt and pepper. Add 1 cup water. Cook 250° for 2 1/2 hours or 
until tender. Prepare noodles as directed on package; add 1 table- 
spoon butter to noodles after cooked. Make gravy with pan drippings 
by adding flour after removing ribs. 


HAM AND POTATO CASSEROLE Mrs. B. R. McLain 
4 cups sliced potatoes 1 medium onion, sliced 

2 or more cups chopped ham 1/2 to 3/4 cup milk 

1 can mushroom soup Salt and pepper 


Mix mushroom soup, milk, salt and pepper together. Pour over 
each layer of ham and potatoes. Dot with butter or margarine. 
Sprinkle with paprika. Bake 1 hour with lid on and 15 minutes with 
lid off. 375° oven. 


CURRIED RICE Mre. A. B. Stradley 
3 tablespoons butter or margarine 1/2 cup currants 

1 cep minced onion 1 teaspoon galt 

2 cups uncooked rice 1/2 teaspoon pepper 

1 quart chicken broth 1/2 teaspoon curry powder 

1 cup chopped green pepper 


Melt butter in heavy skillet. Add onion, green pepper, and 
currants. Saute until tender. Stir in rice and seasonings; brown 
slightly. Pour chicken broth over rice and mix well. Bring to 
boil. Cover with tight-fitting lid, simmer for 15 minutes. This 
mixture may be put into casserole, covered and baked for 30 minutes 
at 350° if preferred to stove top. 


PRESSED CHICKEN Mre. William R. Brandon 
1 hen, cooked and cut fine 1 tablespoon chili sauce 

1 cup celery (chopped) 2 tablespoons sweet pickle 

1 cup pecans (chopped) (chopped) 

2 tablespoons worchestershire sauce 3 envelopes unflavored jello 


1/2 pint mayonnaise 

1 pint het chicken broth 

1/2 cup cold water 

6 hard boiled eggs (chopped) 


Soak jelatin in cold water. Dissolve in hot broth. Let cool. 
Pour over all other ingredients which hawe been thoroughly mixed 
together. Salt and pepper to taste. Turn into large mold or 
individual molds. Refrigerate until firm. Serve onlettuce. 


TUNA CASSEROLE Miss Eguenia Short 


1 1/2 cups beeken noodles, cook in unsalted water 
Drain and mix with: 


1/2 cup evaporated milk 1 can mushroom soup or chicken 
7 ounce can tuna, drained soup 
1 cup cheese, medium (grated) 1/2 cup chopped onion 


Pour into greased 1 1/2 quart baking dish. Top with 1/2 broken 
potato chips, if desired, paprika and cheese may be used on top 
instead. Bake 425° for 15 minutes until bubbly hot. 
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MEAT PIE _ Mrs. Ivah N. Lewis 


1 pound lean meat 1 egg 

7 ownce can whole kernel corn 1/2 cup cracker crumbs 

1/2 cup chili sauce 2 tablespoons green pepper 
1 tablespoon instant minced onion flakes may be used 

or raw onion, chopped 1/2 teaspoon salt 

TOPPING 

1 egg 1 teaspoon dry mustard or 
1/2 teaspoon salt cream mustard 

1/2 teaspoon Worcestershire sauce 1 cup chedder cheese, 
Several pieces crisp bacon grated 


& green stuffed olives (Reserve bacon, olives and cheese for top) 


Beat ege slightly, add meat and other filling for pie; six 
well. Press firmly into 8 or 9 inch pastry shell. Bake 425°, 
20 to 25 minutes. Take from oven and spread topping, which has 
been mixed well, over filling. Add crumbled bacon and sliced 
olives and cheese to top. Return to oven long enough to melt 
cheese. 


CHICKEN CASSEROLE Mrs. R. D. Warwick 
1 1/2 cups chopped chicken 1/2 cup celery 

2 tablespoons chopped onton 1 can mushroom soup 

1 cup broth (chicken) 1 3 ownce can chow mein noodies 
1 can water chestnuts Slivered almonds 


(drained and sliced) 


Mix ingredients together and pour into buttered casserole. 
Bake 350° for 30 minutes. 


CORN CHOWDER BISQUE Mary C. Merritt 

2 slices salt pork, diced small 1 pint boiling water 

& amall onions, txnced 2 cups corn, fresh or canned 

6 medium potatoes, cubed 1/4 teaspoon soda 

4& tomatoes peeled and dices t quart hot milk 

2 teaspoons salt 1 tablespoon flour 

1/4 teaspoon pepper 1 tablespoon butter or 
margarine 


Fry pork in chowder kettle until light brown and crisp. Remove 
from the heat, add onions, tomatoes, potatoes, salt and pepper. 
Cover with boiling water and simmer until vegetables are nearly 
tender. Add corn and cook 10 minutes longer. Add the soda and hot 
milk, which has been slightly thickened with the flour and fat. 
Stir rapidly while adding milk; and serve hot. Serves 8. 


EGGS LOUISIANA Mary C. Merritt 
EGGS Wea 

1 cup condensed tomato soup 4& eggs 

3/4 cup cold water 1/2 teaspoon sait 

1 cup stale bread crumbs 1/8 teaspoon pepper 

1/2 cup left-over cooked vegerables 1/2 cup grated cheese 


1 small onion grated 
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Combine the soup, water, crumbs, vegetables and onions. 
Pour into greased baking dish. Break the eggs carefully on top and 
sprinkle with salt and pepper. Cover lightly with grated cheese and 
bake in a het oven, 400°, until the eggs are set -- about 15 minutes. 
Serves 4. May be cooked in individual ramekins. 


CHEESE TIMBALES WITH TOMATO SAUCE Mary C. Merritt 
3 eggs 3/4 cup grated cheese 

1 cup milk 2 cupe hot tomato sauce 

1/3 cup bread crumbs 1/2 teaspoon salt 

1 teaspoon chopped onion Speck pepper 


Beat the eggs and add the milk, crumbs, seagonings, onion and 
grated cheese. Turn into greased custard cups. Set them in a pan 
of hot water and bake in a moderate oven - 325° for 40 to 50 
minutes. Serve turned out on buttered toast with the tomato sauce 
poured around them. Serves 6. 


CHICKEN DIVINE Mrs. George W. Toby, Jr. 


2 packages chopped broccoli 1 pound sharp cheese 
4 chicken breast (cooked) Butter 

4 ounce slivered almonds Garlic salt 

1 package sour cream 

1 can cream chicken soup 


Cook chicken in salted water. Cook broccoli until tender, drain. 
Grease bottom of 2 quart casserole. Put broccoli in bottom, sprinkle 
with garlic salt, dot with butter. Put half of grated cheese over 
this and half the almonds over this. Put deboned and sliced chicken 
over this and cover with chicken soup. Add sour cream, rest of 
almonds and cheese. Bake at 350° for 30 minutes or until bubbly. 


CHEESE FORDUE Mary C. Merritt 
1 1/4 cups soft, stale bread crumbs 1/8 teaspoon mustard 

1 cup milk 1/2 pound cheese-grated 

1/2 teaspoon salt 3 eggs 


Separate the eggs. Beat the yolks slightly and add the bread 
crumbs, milk, salt, mustard and grated cheese. Fold in the stiffly 
beaten egg whites. Turn into a greased baking dish and bake in a 
moderate oven, 350° for 50 minutes. Serves 6. 


CHICKEN CASSEROLE Mrs. Louis Brown 
1 cup cooked diced chicken 1 cup rice (cook in chicken 

1 cup chopped celery (cooked) = broth) 

1 can cream chicken soup . 2 tablespoons chopped onion 
3/4 cup mayonnaise 1 can water chestnuts, drained 


1/2 cup slivered almonds 


Mix together and put into greased casserole. Top with 1/2 stick 
melted butter mixed with 1 cup corn flake crumbs. Bake 45 minutes at 
350°. 
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CHICKEN AND RICE Mrs. Wilbur Stafford 


1 cup Uncle Ben Rice 1 cut-up fryer 
1 can cream mushroom soup 1 soup can water 
1 package onion soup mix 


Layer above ingredients in greased casserole, starting with 
rice. Bake at 350° for 1 1/2 hours. 


BROCCOLI CASSEROLE Mrs. W. M. Pressly 
3 packages frozen broccoli 1 carton sour cream 
1 can mushroom soup 1 can fried onions 


1 package onion soup mix 


Cook broccoli in salted water, drain. Put in large buttered 
baking dish. Put soup into bowl, add almost a can of water. Mix 
sour cream, onion soup mix into soup and pour over broccoli. Put 
french fried onions on top. Bake at 350° for 20 minutes covered. 
Uncover and bake 10 minutes longer. 
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SHRIMP GOODIE Mrs. George W. Toby, Jr. 
3.1/2 slices bread, cubed 1 1/2 pounds cooked shrimp 
1 1/4 cup mayonnaise 1 cup evaporated milk, 

1 teaspoon accent undiluted 

1 tablespoon parsley flakes 1 tablespoon dry minced 

3 hard cooked eggs, chopped onion 

1 cup herbed stuffing mix Salt and pepper 


Mix all ingredients except stuffing mix and pour into casserole. 
Spread stuffing mix on top. Bake 350° for 30 minutes. 


CHICKEN ELEGANTE Emma Robertson 
2 1/2 pound fryer or 4 to 6 chicken breast 1 lemon 

2 packages frozen broccoli 1/2 cup mayonnaise 

1 can mushroom soup 1 cup medium sharp 

1 small can pimento, minced cheese, shredded 

1 can chow mein noodles 


Squeeze juice from lemon. Reserve 2 tablespoons of juice. 
Use inside of lemon to rub over chicken. Cook chicken until tender 
in slightly salted water. Separate into rather large chunks. 
Remove skin from chicken. Steam broccoli until tender, salting 
lightly. Arrange broccoli in bottom of casserole and cover with 
chicken. Combine soup, mayonnaise, cheese, pimento and lemon 
juice. Pour over chicken and broccoli. Cover with noodles. Bake 
400° until browned and bubbly. 


BROCCOLI CASSEROLE Mrs. Blanche Powell 
1 10 ounce fsozen broccoli 1 10 ounce chedder cheese soup 
1/2 soup can milk 1/2 cup pecans (optional) 


1 atick butter melted 
1 package herb dressing 


Prepare broccoli according to directions. Do not over cook. 
Drain. Mix soup and milk, pour over broccoli. Mix herb dressing 
with melted butter and pecans. Use as topping. Cover and cook 
about 45 minutes at 350°. Uncover and allow toppire to brown for 
a few minutes. 
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CURRIED CHICKEN AND BISCUIT Mrs. Orville Hunter (Nell) 


2 tablespoons butter 1/2 cup snipped parsley 
1 3/4 can mushrooms 1 teaspoon curry powder 
2 1/2 cups cut up cooked chicken 1 1/2 cups water, salt lightly 


1/2 cup sour cream 
1 medium onion 


Saute, butter, onion and mushrooms until light brown. Add other 
ingredients and bring to a boil, stirring often. Pour into 
casserole or 8 x 12 pan. Make biscuit and pour over top. 


2 cups biscuit mix 2 eggs, reserve 1 tablespoon 
3/4 cup milk 1/2 teaspoon basil 


Beat all together at medium speed about 1 minute. Spoon over 
chicken mixture. Brush with reserved egg. Bake at 350° for 45 
minutes uncovered. 


SOY BEAN CASSEROLE Miss Sarah Nooe 
1 pound dry soy beans 2 cups canned tomatoes 
2 onions, cut fine ham hock or bacon fat 


Seak soy beans over night. Drain. Cover with fresh water add 
cook until tender with ham hock or bacon fat. Add tomatoes and 
onions. Season with mustard, horseradish, satt and pepper, garlic 
salt. Put into greased casserole and cook until hot through. Add 
mushrooms or chestnuts. 


MEAT LOAF Mrs. Orville Hunter (Nel1) 
2 pounds ground round steak 2 eggs 

‘11/2 cups bread crumbs 3/4 cup ketchup 

1 teaspoon accent 2/2 cup warm water 


1/2 package onion soup mix 


Mix thoroughly. Put into loaf pan, cover with two strips bacon. 
(optional) Pour 8 ounce tomato sauce over this and bake 1 hour at 
350°. 


SAUSAGE STUFFED APPLES Mrs. Richard Morgan 


1 pound sausage 1 clove garlic 
1 tablespoon chopped onion 
Saute these ingredients together for 15 minutes. Stirring with fork. 


8 firm baking apples. Core apples and stuff with sausage mixture. 
Put into baking dish. Sprinkle top with brown sugar. Add strip of 
bacon on each apple. Bake at 350 until soft. (About 40 minutes.) 


TUMNA-RICE BAKE Mre. H. G. Allen 
1 can tuna (6 or 7 ounce) 1 can celery soup, (Reserve 
3/4 cups precooked rice 1/2 can for sauce.) 

2 slightly beaten egg yolks 2 tablespoons instant minced 

1 tablespoon chopped pimento onion 


1 tablespoon lemon juice 
2 egg whites, beaten 


Break tuna into chunks; combine with half the soup and next six 


35 


ingredients; fold in egg whites. Turn into greased baking dish. 
Bake at 350° 20 to 25 minutes. Cut into squares and serve with 

parsley sauce made by combining remaining soup with 1/2 cup milk 
and 1 tablespoon parsley chopped. 


MEAL LOAF Mra. Cecil Hefner 
1 pound lean ground beef 1 egg 

1/2 cup tomato juice 1/4 cup oatmeal 

1 chopped onion Sait and pepper 


Mix all ingredients together. Bake 45 minutes to 1 hour in 
medium oven. Add small can mushrooms last five minutes of cooking 
time. 





GROUND BEEF CASSEROLE Anonymous 
1 1/2 pounds lean ground beef 1 envelope onion soup 
1 tablespoon flour 1 8 ounce can tomato sauce 


2 cups water 
2 cups maceronia (cooked and drained) 
Grated cheese 


Brown meat lightly in skillet. Drain off fat; stir in onion 
soup mix, flour, tomato sauce and water. Simmer covered 5 minutes, 
and stir in macaronie. Pour into 1 1/2 quart casserole, sprinkle 
cheese on top. Bake 350° for 15 minutes. 


CHEESE SOUFFLE' Mra. Vernon E. Lackey 


Ten slices bread crusts removed and buttered generously and torn. 
into small pieces. 

1/2 pound or more of sharp cheese 

3 eggs 

2 cups milk 


Put bread and cheese in layereg, cover with the beaten egg and 
milk mixture. Let stand over night. Bake 30 to 40 minutes at 300°. 
Note: Can use a pinch of salt if desired. Also pepper, but is not 


necessary. 
SEAFOOD CASSEROLE Mrs. John Stegall (Sadie) 
can mushroom soup 3/4 cup chopped onion 
can chunk tuna 4 ounces can chow mein noodles 
5 ounce can shrimp Salt and pepper to taste 


can salted cashew nuts 
cup chopped celery 


Prod pd fod pd pet 


Mix all ingredients in a 2 quart casserole except 1/4 of 
noodles. ‘Spread noodles on top. Bake at 350° until hot through 


and through. 
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DELUXE ASPARAGUS CASSEROLE Mrs. E. B. Stafford 


Two small or one large can of the best quantity asparagus cut into 
one-inch pieces, well drained. 

1 teaspoon sait 1 1/4 cups Ritz crackers crushed 
1 teaspoon pepper 1 cup rich milk 

1 can pimento chopped 

3 well beaten eggs 

1 cup grated sharp cheese 


Mix lightly all of the above and place in a buttered baking 
dish. Dribble 1/4 cup melted butter over all. Bake 350° for 35 
minutes. 


DEVILED OYSTERS Mrs. Thomae H. White (Gerry) 
1 pint oysters 1 pint wilk 

2 green peppers (chopped) 2 medium onions (chopped) 

3/& cup celery (chopped) 1/4 stick butter or margarine 


Melt butter in pan, add peppers, onions and celery, and 
simmer until tender, do not brown. Add miik, then oysters and cook 
until edges curl (about 5 minutes). Add Worcestershire sauce, 
tabasco and tomato catsup to taste. Add cracker crumbs to thicken, 
pour into baking dish. Garnish with cracker crumbs and butter. 
Bake in 400° oven until brown. 


CHICKEN TIMBALS Caroléne L. Avery 
2 tablespoons butter 1/2 teaspoon parsley 

1/4 cup dry bread crumbs 2 eggs slightly beaten 

2/3 cup milk Salt and pepper to taste 


1 cup cooked cut up chicken 


Melt butter, add bread crumbs and milk. Cook stirring, over 
medium heat 5 minutes. Add other ingredients. Spoon into greased 
individual molds. Place in pan of hot water that has several 
thicknesses of paper inthe bottom. Bake in 350° oven until firm, 
about 20 minutes. To serve remove from molds and spoon Bechamel 
Sauce over them. May be done aheed and reheated. If this is done, 
cover with foil to prevent too much browning. 


BECHAMEL SAUCE 


1 1/2 cups veal or chicken stock 1/4 cup butter 

1 slice onion 1/4 cup flour 

1 slice carrot 1 cup scalded ailk 
1 bay leaf 1/2 teaspoon salt 
Sprig of Parsley 1/8 teaspoon pepper 


6 peppercorns 
Cook stock and next 5 ingredients 20 minutes. Strain. Should 


be 1 cup. Melt butter, add flour, mixing to keep smooth, then stock 
and milk. Season. May be made ahead and heated toserve. 
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GRITS CASSEROLE Mrs. Thomas H. White (Gerry) 


1 cup grits 2 eggs 
& cups boiling water 1 stick of butter or margarine 
1 teaspoon salt 1 roll garlic cheese 


Stir grits in boiling, salted water. Beat the two eggs, put 
into one measuring cup and finish filling the cup with milk. 
Add this to the grits. Cut up the stick of margarine and the 
roll of cheese, mix in the grits and pour into casserole dish. 
Bake one hour at 350°. 


BARBEQUE CHICKEN Doris D. Darlington 
1 cup tomato catsup 4 tablespoons sugar 

6 tablespoons vinegar 2 dashes of garlic salt 

6 tablespoons Worcestershire sauce Sliced onions 


Brown chicken and combine the above ingredients together, 
omitting the onions; spoon the mixture over the browned chicken 
then put a slice of onion over each piece of chicken. Bake 
1 hour at 350°, At the end of thirty minutes, pour remaining 
sauce over chicken. (For the first basting only use one-half of 
the sauce.) 


CORNED BEEF CASSEROLE Mre. Paul Kennedy, Sr. 


cups macaroni - cooked and drained 

cups cheese - sharp, grated 

12 ounce corned beef, cubed (broken up with fingers) 
Can cream of chicken soup 

1/2 cups milk 

onion chopped fine 

tablespoons butter 

3/4 cup seasoned croutons 

Salt and pepper to taste 


NR et ee WN 


Mix soup with milk and onion. Grease 2 or 2 1/2 quart casserole. 
Add layer of macaroni, cheese, corned beef--repeat layers-- 
Add soup mixture over layers. Top with seasoned Croutons. Bake 
at 350° for about 45 minutes. Yield 6 to 8 servings. 


CASSEROLE FOR A CROWD Mrs. Doris Pickett 
1 1/2 pound ground beef 1/2 teaspoon Accent 

1 cup chopped onion 1/4 teaspoon pepper 

1 can cream of chicken soup 3 cups cooked noodles 

1 can cream of mushroom soup 1 12 ounce can shoe peg corn 

1 cup dairy sour cream 1 can tiny English peas 

1/4 cup chopped pimento 1 cup bread crumbs 

1/4 teaspoon marjoram 1 stick margarine 


3/4 teaspoon salt 


Brown meat; add onion and cook until tender. Add remaining 
ingredients except bread crumbs and margarine. Pour into greased 
2 quart casserole. Add margarine to bread crumbs; place on top 
of casserole. Bake at 350° for 20 minutes. Yield: 12 servings. 
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TAMALE PIE WITH CORNMEAL TOPPING Mrs. Doris Pickett 


1 large onion, chopped 1 12-ounce can whole kernel 
1 1/2 pound ground beef corn 

4 tablespoons shortening 1/2 cup flour 

1 Ro. 2 can tomatoes 1 teaspoon baking powder 

2 1/2 teaspoon salt 1/2 teaspoon soda 

1/2 teaspoon black pepper 3/4 cup cornmeal 

2 teaspoons chili powder 1 egg 

3/4 cup pitted ripe olives, 1 cup buttermilk 


coarsely chopped 


Saute onion and meat in 2 tablespoons shortening until lightly 
browned. Add tomatoes, salt, pepper, chili powder, olives and 
corn. Mix together and pour into greased casserole. Cover and 
bake in 325° oven for 30 minutes. Sift flour, measure. Sift with 
remaining salt, baking powder and soda. Mix cornmeal and dry 
ingredients. Beat egg with buttermilk; stir into dry ingredients. 
Add remaining melted shortening. Pour batter over hot meat mix- 
ture. Increase oven temperature to 425° and bake, uncovered 25 
minutes longer until topping is brown. Yield: 6 servings. 


TAGLIARINI Mrs. Doris Pickett 
1 pound lean hamburger 2 cans tomato sauce 

1 large onion, diced 1 cup water 

2 or 3 cloves garlic, diced 1 cup olives, sliced 

1 pound noodles, cooked Salt and pepper to taste 

1 can creamed corn 


Brown hamburger and remove from fat; add onion and garlic and 
brown. Combine noodles, corn, tomato gauce, water, olives, salt 
and pepper in casserole. Add hamburger mixture and onion-garlic 
mixture; sprinkle with cheese. Bake for 30 minutes at 350°. 
Yield: 8 servings. 





GROUND BEEF GRAND Mrs. Doria Pickett 
1 1/2 pound grownd beef 1/4 cup milk 

1 cup chopped onions 1/4 cup catsup 

1 8-ounce package cream cheese 1/3 cup stuffed olives 

1 can mushroom or chicken soup 1 can biscuits 


Brown beef and onions; drain. Combine meat with cream cheese, 
soup, milk, catsup and olives. Pour into 1 1/4 quart casserole. 
Place biscuits around edge. Top with sliced olives. Bake 10 
minutes at 375°, Yield: 6 servings. 
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RANCH STYLE SKILLET SUPPER Mrs. J. L. Rice (Erskine) 


Brown together: 


1 pound ground beef and 1 medium onion (chopped) in 1 table- 
spoon shortening. 


ADD: 1 can Ranch Style (or chili) beans, 1 small can tomato sauce, 
salt and pepper to taste. 


SIMMER about 10 minutes. 


ADD: 6 tortillas torn into small pieces and simmer another 10 
minutes. Sprinkle with grated cheese and simmer until cheese 
melts (5-10 minutes) 


CRANBERRY APPLE CASSEROLE Mrs. John Wall 


6 cooking apples, cut into small wedges (with or without peeling) 
4 cups cranberries 
1 1/2 cups sugar 


In a 9" x 12" x 2 1/2" casserole, put the apples, the cran- 
berries, then the sugar. 


Cover with a topping made from: 

2 sticks butter or margarine, melted 
2 cups oatmeal 

1/2 cup brown sugar 

2/3 cups flour 


Bake 1 hour at 350°. 


CHICKEN ASPARAGUS CASSEROLE Mrs. Mabel B. Marshall 
1/2 pound fresh asparagus 2 tablespoons butter 

2 tablespoons flour 1/2 teaspoon salt 

Dash pepper 3/4 cup rich milk 

1/k cup Sauterne or other white 1 cup cooked chicken (diced) 
wine 1/h cup grated parmesean cheese 
Pinch dill 


Cook asparagus in small amount of water; drain. Melt butter, 
blend in flour, salt, pinch of dill. Slowly stir in milk. Cook 
until sauce begins to thicken. Add wine and cook a few minutes 
longer. Add chicken and half of cheese. Arrange asparagus in 
casserole. Cover with chicken, wine and sauce. Sprinkle top with 
cheese. Bake in moderate oven, 375° for 15 or 20 minutes. 


FAR EAST CELERY Mrs. Glenn Chandler 
2 cups celery 1 can cream chicken soup 


1 can water chestnuts (sliced) 
1 small can pimentoes (cut up) 


Cook celery in boiling salted water @ minutes. Drain. Mix 
other ingredients with celery. Put into buttered casserole. 
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Sprinkle over top: 


1/2 cup sliced almonds, sauted in 1/4 cup butter 


2 slices bread, finely cubed 


Bake 20 minutes at 350° or until heated through. (bubbly) 


Serves 4 to 6. 
ROLLED CABBAGE AND MEAT 


1 pound lean meat (ground) 

1/2 pound pork (fat free) 

2 cans tomato soup 

1 large green pepper (chopped) 
1 1/4 cup minute rice 


Grind beef and pork together. 


Mrs, Sarah D, Parker 


Salt and pepper to taste 
4, medium onions 

1 large head cabbage 

1 can tomatoes 


Salt and pepper. Mix in dry 


minute rice. Make into balls which will go into cabbage leaves. 
Hemove cabbage leaves and boil for a few minutes in lightly 
salted water. This makes leaves easy to roll around meat balls. 
Pin with as many toothpicks as needed to contain meat. Put in 
deep pot and cover with tomato soup, onion, green pepper and 
tomatoes. Simmer over low heat 3 hours or longer. 


CHICKEN ALMOND MOLD 


1 envelope gelatin 
1/4, cup cold water 

1 cup mayonnaise 

1 cup cream (whipped) 
1/2 teaspoon salt 


Mrs. Roy Rankin 


1 1/2 cups diced chicken 
3/h cup chopped toasted almonds 
3/k cup stuffed olives, diced 


Soften gelatin in cold water and dissolve in 1/4 cup hot 
water, Cool. Combine with mayonnaise, cream and salt. Fold in 
remaining ingredients and chill. Yerves 6 to 8. 


MEXICAN MEAT LOAF 


pounds ground meat 

cans taco sauce 

can chicken rice soup 
can cream mushroom soup 
can chopped green chili 
can tomato paste 


— 2 — —»s A) A 


Mrs. Lois Walker 


1 onion, diced 

1 clovegarlic, minced 
Salt 

Pepper 

Tortillas 

Grated cheese 


Brown beef, Add remaining ingredients except tortillas and 
cheese and bring to a boil. Layer the beef mixture and the 
tortillas in a casserole. Top with grated cheese. Cover and bake 


at 350° for 30-40 minutes, 
JIFFY TUNA CASSEROLE 


1 cup (6 ounce can) flaked tuna 
1 cup green peas (drained) 
1 can cream of mushroom soup 


Mrs. Charlie Rumple 


1/2 cup condensed milk 

(undiluted) 

Pepper 

1 cup crushed potato chips 
(optional) 


Mix tuna, soup, milk, peas, pepper. Pour into greased baking 
dish, Vover with potato chips. Bake 25 minutes at 350° or until 
bubbly hot. 





CRABMEAT CASSEROLE Nancy S. Little 
1 pound crabmeat (claw or backfin) 1/2 cup corn flake crumbs 
1 stick margarine 1 teaspoon salt 
3 tablespoons finely grated onion 1 teaspoon pepper 
| 4 tablespoons flour 2 tablespoons mustard (Nance) 
4 eggs 2 tablespoons sherry 


4 1/2 cups of milk 


Optional: Dashes of red pepper, worcestshire, oregano seasoning, 
salt, curry, celery salt 


Saute onion in butter, add flour and milk gradually until 
thickened, stirring constantly. Add salt, pepper, mustard, sherry 
and dashes of preferred condiments. Remove from heat. Fold in 
eggs — only slightly beaten. Place crabmeat in bottom of pyrex. 
Pour mixture on top of crabmeat. Do NOT stir. ‘prinkle corn flake 
crumbs on top with paprika. Freeze - or bake 1 hour at 325°, 
Serves 6 to &. 





CHERRY SAUCE FOR HAM Mrs. Glenn Westmoreland 


2 tablespoons cornstarch 1/2 cup sugar 
1 #2 can pitted red cherries 


Combine all ingredients. Cook until thick and clear. Serve 
over han. 


CHICKEN CASSEROLE Mrs, Lois Walker 
1 jar chip beef 2 can cream mushroom soup 
6 or 8 chicken breasts 1 carton sour cream 


6 strips bacon 


Grease casserole dish and sprinkle the shredded chop beef over 
the bottom. Place chicken breasts over the beef and put 1/2 slice 
bacon on each of them. Mix in bowl-two cans of mushroom soup, one 
carton sour cream and one half soup can of water. Pour over the 
chicken and cover tightly with foil. Bake 3 hours in 300° oven, 
Remove foil and brown under the broiler for several minutes. Serve 
with saffron rice. 





TURKEY TETTRANZINI Mrs. E. R. Caldwell 
1 1/4 cups spaghetti, uncooked 1/2 teaspoon salt 
1 medium onion (chopped) 1/4 teaspoon pepper 
May medium can chopped mushrooms 1 can mushroom soup 
/2 cup turkey broth or gravy 1/h cup pimento (chopped) 
1/h cup green pepper (chopped) 1/2 pound sharp cheese (grated) 


2 cups cooked turkey 


Cook spaghetti in 2 inch lengths. Drain well. Place chopped 
turkey, pimento, green pepper and onion in 1 1/2 quart casserole. 
Pour in soup, broth, salt and pepper. Add 1 1/4 cup grated cheese 
and spaghetti. With two forks lightly toss until well mixed. 
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Sprinkle rest of cheese on top, Chill until ready to use. Bake 
45 minutes at 350°, May be made several hours ahead before 
baking. 


TUNA CASSEROLE Mrs. Garland R. Stafford 
5 ounce Mueller's Vermicelli 1/2 cup chopped pimento 

1 7 ounce can of tuna (drained) 1 teaspoon salt 

1/2 cup mayonnaise 1 cup milk 

1 cup chopped celery 1 can celery soup 

1/2 cup chopped onion 1 cup cheese (slivered) 

1/2 cup chopped green pepper 1/2 cup slivered almonds 


Cook Vermicelli according to package directions (I break it as 
I put it in to cook), drain. Add vegetables, then mayonnaise, soup 
and milk, Stir well, Mix in cheese. Pour into 2 (1 quart) 
casseroles, Top with almonds. Bake at 425° for 20 minutes, 


5 HOUR _STEW Mrs. T. L. Dysard, Jr. 
2 pounds lean stew beef 12 small white boiling onions 

(cut in bite size pieces) 1 cup celery (chopped) 

2 potatoes cut in eights 6 carrots, cut in 6 inch pieces 

1 slice white bread (cubes) 2 (8 ounce cans) tomato sauce with 
1 cup water cheese 

1/8 teaspoon pepper 1 1/2 teaspoon salt 


Combine all ingredients in casserole. Cover. Sake at 250° for 
5 hours. Six servings. 


CHICKEN BROCCOLI CASSEROLE Mrs. L.G. Turner 
2 10 ounce packages frozen broccoli 2 cans cream chicken soup 

3 cups chicken 3/ cup mayonnaise 

1/2 cup chicken broth 3/ teaspoon curry powder 

1 tablespoon lemon juice 1/2 stick margarine (melted) 


3/h package herb dressing 


Place chicken in the bottom of a 12 x 8 casserole. Place 
broccoli over chicken, Mix chicken soup, mayonnaise, lemon juice, 
curry powder and chicken broth. Pour over chicken and broccoli. 
Put herb dressing on top; pour melted margarine over dressing. 
Bake at 350° until bubbly. 


SEAFOOD CASSEROLE Mrs. H. B. Lewis 
can shrimp or mushroom soup Salt and pepper to 


can (small) crab or salmon (rinse in water) taste 

cup salted cashews or almonds 

can (small 5 ounce or more) shrimp (rinse in cold water) 

cup chopped celery 

3/ cup chopped onion 1/2 cup evaporated 
3/ can chow mein noodles milk 


wk anh oh anh ond 


Mix all ingredients together. Salt and pepper to taste. Your 
into 2 quart casserole and top with chow mein noodles. Cover and 
bake at 350° for 25 or 30 minutes. Serves 4 to 6 people. 
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CHICKEN DELICIOUS Mrs. James P, Gray 





1/2 cup chopped celery 1/2 cup chopped green pepper 
1/4 cup chopped onion 1 small can pimento, drained 
1 can mushroom soup and chopped 

2 to 3 cups cooked, diced 1 6-ounce thin egg noodles, 
chicken cooked 

Salt and pepper to taste 1/2 cup grated chedder cheese 


1 cup chicken broth 


Gook celery, pepper and onion in little melted margarine. 
Remove from heat, add pimento, soup, chicken and broth. Add salt 
and pepper. In casserole dish, layer the chicken mixture with 
cooked drained noodles. Top with cheese. Heat in 375° oven until 
bubbly. . 


RATATOUILLE Anonymous 
(Eggplant—Tomato-Zucchini Casserole) 

1 small eggplant (about 1 pound) 1 clove garlic 

2 medium zucchini 1/2 teaspoon sugar 

2 small green peppers Salt and pepper 


4, ripe tomatoes (or 1 20 ounce can Italian 1/3 cup olive oil 
style plum tomatoes) 
1 large onion 


Peel eggplant and cut in sticks about 1/2 inch thick by 2 1/2 
inches long. Scrub zucchini, cut off ends and without peeling 
slice into sticks the same size. Ina large bowl place eggplant 
and zucchini, sprinkle with a heaping teaspoon of salt, stir, and 
let sit for 30 minutes to draw out excess moisture. A weighted plate 
(weight with any canned goods you have on your shelves) resting on 
top of vegetable helps. Drain and pat dry with paper towels. 

Meanwhile, trim and seed green peppers and thinly slice. Peel 
and thinly slice onion and finely chop peeled garlic. Peel and 
slice tomatoes into wedges or drain canned tomatoes. Preheat oven 
to 325°. 

In a large skillet, heat 3 tablespoons of the oil and saute 
onion and garlic until onion is limp and beginning to brown. 

In a 2 quart casserole with a cover, layer vegetables, Place 
a spoonful of onion, a third of tomato wedges, half the green pepper 
and eggplant and gucchini, more onion, a third more tomatoes and 
sprinkle with salt and papper and sugar. Add remainder of green 
pepper and eggplant and top with last of onions and tomatoes. 
Pour remaining oil over, cover casserole and bake for one hour. 
Set aside uncovered and reheat at serving time. Its flavor improves 
if made ahead and stored in refrigerator. Its delicious cold or hot. 
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CHEESE CARE Mrs. Chester Middleaworth 


1 package lemon jello 1 cup hot water 
1 can (large) evaporated milk 1 large package creamed cheese 


(well chilled) 2 tablespoons vanilla 
3/4 cup sugar 


Cheese cake crust: 

1 cup graham cracker crumbs. 1/4 cup melted butter 

2 tablespoons powdered sugar. 

Press into 9 x 13 baking pan. Reserve 1/4 of mixture for top. 


Dissolve jello in hot water. Let stand. (Do nct let set). 
Cream cheese, add sugar and vanilla. Mix well. Whip chilled milk 
until stiff, add jello and cream cheese mixture. Pour into pan 
lined with crumbs. Sprinkle top with remaining crumbs. Chill 
& hours or over night. 


STRAWBERRY PRALINE SHORT CAKE Mrs. Harry Graham 
1 1/2 cups sifted all purpose flour 1/4 teaspoon soda 

3 teaspoons baking powder 1/3 cup shortening 

1/2 cup brown sugar 1/2 cup chopped pecans 


1 egg 1/2 teaspoon salt 
3/& cup milk 


Sift flour, baking powder, salt and soda. Cut in shortening 
and sugar. Add pecans. Combine eggs and milk. Stir into flour 
mixture only until blended. Spread in 8 inch round pan. Bake 
20 to 25 minutes. Split layer. Fill and top with sweetened 
strawberries. Garnish with 1 cup sour cream mixed with 1/2 cup 
brown sugar. 


CARAMEL BUN Mrs. Ellenora S. Barker 
1 stick butter 2 eggs 

2 cups brown sugar 1 1/2 cups flour 

1 teaspoon baking powder 1 teaspoon vanilla 


1/2 cup pecans (chopped) 


Mix well all ingredients. Bake 300° for 35 minutes. Cool 
10 minutes, cut in pan. Let cool before removing from pan. 


FRESH APPLE CAKE Miss Eugenia Short 
1 1/4 sticks butter 2 cups sugar 

2 eggs 2 cups flour 

1/4 teaspoon cinnamon 1 teaspoon soda 

1 teaspoon baking powder 2 cups raw apples 

1 cup dates or raisins (chopped) 


1 cup nuts (chopped) 


Cream butter and sugar together. Add eggs, one at a time. 
Sift dry ingredients together, add to mixture. Add apples, nuts, 
raisins or dates. Batter will be very stiff. Bake in 9 x 13 
pan for 40 to 45 minutes at 350°. May be served with whipped 
cream if desired. 
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PINEAPPLE DE Mrs. Wilbur R. Stafford 


1 can crushed pineapple 1 cup brown sugar 
3 tablespoons flour 


Cook and stir until well blended. Place in bottom of baking 


pan. 

1 1/2 cupe sugar 3 eggs 

2 teaspoons baking powder 1 1/2 cups flour 
1/2 cup water 1 teaspoon vanilla 


Mix well. Pour batter evenly over filling. Bake 350° until 
done. 


APRICOT NECTAR CAKE Mrs. J. T. Adams 
1 package lemon jello 1 package yellow cake mix 
3/4 cup apricot nectar 3/4 cup salad oil 

4 eggs 


Mix all ingredients in mixer. Bake at 300° about 1 1/4 hours. 
Turn out and punch holes in cake with fork. Mix 1/4 cup lemon 
juice and 3/4 cup sugar. Pour over cake while hot. 


KRANSEKAGE - Danish Wedding Cake Caroline L. Avery 

Cake Icing 

1 1/2 pounds Almond Paste (3 8 ounce cans) 1 egg white 

1 1/2 cups sugar 4& drops vinegar 

2 large or 3 emall egg whites Powdered sugar to make 
thin icing 


I first had thie fabulous cake at the wedding of our Danish 
Exchange Student daughter in Ronne, Bornholm, Denmark. It is an 
old tradition there I am told. 


Grease cookie sheets well or use graduated ring pans. (Avail- 
able from Maid of Scandinavia Co., 3245 Raleigh Ave., Minneapolis, 
Minn. 55416) Grease thoroughly. In heavy pan over low heat, warm 
almond paste. It is easier to handle if warm. Add unbeaten egg 
whites and sugar. Mix well. Dough will be stiff. Using cookie 
presse and 1/2 round disk shape into rings about 1/2 inch thick and 
graduated from 2, 2 1/2, 3, 3 1/2 inches in diameter until all is 
used. If you have the pans use them. Bake 20 to 25 minutes until 
light golden in color. Cool on racks. If rings break in handling 
while warm they can be put together. When cool decorate with zig- 
zag lines of icing, using small round tip. Stack in pyramid and 
decorate with small flowers, flags, or ornaments. To serve lift 
off small rings and break larger rings into small Pieces. This may 
also be made into finger size cookies and decorated to use for 
individual servings. Freezes well. 


CHOCOLATE SYRUP CAKE Miss Betty VanArsdale 

4 eggs 1 cup flour 

1 cup granulated sugar 1 teaspoon baking powder 

1 stick margarine 1 can chocolate syrup (1 pound 
can) 
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Mix above together and bake in greased and floured 9 x 13" pan 
at 350° for 30-35 minutes. 


For icing, mix together in saucepan: 


1/3 cup evaporated milk 
1 cup chocolate chips (small package) 
1 cup sugar 


Cook sugar and milk together until sugar dissolves. Add chips 
and bring to boil. When chips are dissolved pour over hot cake. 


CHOCOLATE POUND CAKE. Mrs. Louis Brown 


3 cups flour 

3 cups sugar 

1 pinch salt 

1 teaspoon baking powder 
1/2 cup cocoa 


teaspoons vanilla 
eggs 

sticks margarine 
cup Crisco 

cup milk 
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Cream sugar, margarine and Crisco well. Add eggs, flour, 
baking powder and salt. Mix well. Add cocoa, vanilla and milk. 
Bake at 325° for 1 1/2 hours. 


ICING 

1 package light brown sugar 
1 stick margarine 

2/3 cups pet milk 


Let above come to boil and cook for 3 minutes. Add 1 package 
chocolate morsels or chips. Beat until the chips have melted and 
icing ig smooth. The icing may seem thin, but it hardens quickly 
as you ice cake. 


TAGLO Mary C. Merritt 
1 cup sugar 1 box butter cookies 

1 stick butter 1 #2 can crushed pineapple 

1 cup chopped nuts 1 can angel flake coconut 


3/4 cup raisins or dates 


Melt butter. Pour over sugar, nuts, raisins and pineapple; 
mix together. Line dish with cookies and put some of mixture on 
top. Repeat two or three times, as desired. Add dream whip on 
top and sprinkle with coconut. Refrigerate before adding dream 
whip. May be left 12 or more hours before serving. 


APRICOT CAKE Mrs. Lois Walker 
2 cups sugar 1 1/2 teaspoon cinnamon 

2 cupe flour 1/2 teaspoon salt 

2/3 cups oil 4 eggs 

1/2 cup water 1/2 cup nuts 


2 jars apricots (baby food) 
2 teaspoons soda 


Cream oil and sugar. Add water and eggs. Stir together the 
flour, soda, cinnamon and salt. Add dry ingredients, apricots and 
nuts. Pour into a greased 9 x 13" pan. Bake at 350° for 45-50 
minutes. Glaze with 1 cup powdered sugar and juice of one lemon. 
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PINEAPPLE POUND CAKE Mre. Louis Brown | 


1/2 cup shortening 1/4 cup milk 

1/2 pound butter or 2 sticks of margarine 1 teaspoon vanilla 

2 2/3 cups sugar 3/4 cup undrained 

6 eggs crushed pineapple and 
3 cups sifted flour juice 


1 teaspoon Baking Powder 


Cream butter, sugar, shortening. Add eggs, flour, baking 
powder with milk. Add vanilla. Stir in crushed pineapple and 
juice. Place in cold oven. Bake at 350° for 1 1/2 hours. 


ICING 

While cake is still warm, add 1/4 cup butter or 1/2 stick 
margarine. 

1 1/2 cup powdered sugar 

1 cup crushed pineapple drained 


Mix these ingredients and pour over cake while hot. 


COLD OVEN CAKE Mrs. Louis Brown 
1/2 cup crisco 1 teaspoon vanille 

1/2 pound butter or margarine 1 teaspoon lemon flavoring 

3 cups sugar 

5 eggs 


1 cup undiluted milk 
3 cups flour 


Cream butter and crisco. Add sugar, 1 cup at the time and 
beat. Add eggs, 1 at a time and beat. Add flour, 1 cup at a time 
and beat. Add milk and flavoring. Start in cold oven, cook at 
325° for 1 1/2 hours. 





WHITE MOON CAKE Mrs. Paul Kennedy, Sr. 
2/3 cup butter 1 cup milk 

> egg whites (stiffly beaten) 1 teaspoon vanilla 

1/2 teaspoon salt 3 teaspoons baking powder 


2 cups sugar 


Bake in three 9" pans, 350° for 25 to 30 minutes. 


FILLING 
1 cup crushed pineapple 2 tablespoons Karo syrup 
1 cup sugar 3 egg yolks 


3 level tablespoons corn starch 


Cook until thick, stirring until cooked. Spread between 
layers. 


WHITE ICING 
3 cups sugar 2 tablespoons Karo syrup 
1/2 cup boiling water 1/2 teaspoon vinegar 


2 egg whites, stiffly beaten 


Boil sugar, syrup, vinegar and water for 7 minutes. Pour 
over beaten egg whites. Spread on top and sides of cake. 
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PINEAPPLE POUND CAKE Miss Mamie Reavis 


1/2 cup vegetable shortening 1 teaspoon baking powder 
1/2 pound butter, or margarine (2 sticks) 1/4 cup milk 

2 3/4 cups sugar ? 1 teaspoon vanilla 

6 large eggs 3/4 cup undrained crushed 
3 cups sifted all purpose flour Pineapple and juice 


Cream shortening, butter and sugar. Add eggs, one at a time, 
beating thoroughly after each addition. Add flour, sifted with 
baking powder one spoonful at a time, alternately with milk. 

Add vanilla, stir in crushed pineapple and juice and blend well. 
Pour batter into well greased 10-inch tube pan. Place in cold oven. 
Turn oven to 325° and bake for 1 1/2 hours or until top springs 
back when touched lightly. fan knife around edges and remove 
carefully to rack. 
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PINEAPPLE TOPPING 

1/4 cup butter 

1 1/2 cups confectioners’ sugar 
1 cup crushed pineapple drained 


Combine butter, sugar and drained pineapple. Pour over hot 


‘sia 
BANANA CRUNCH CAKE Miss Mamie Reavis 
5 tablespoons butter or margarine 1 package yellow cake mix 
1 package coconut pecan or ceconut 4& eggs 
almond frosting mix 2 large bananas 
1 carton sour cream 1 cup rolled oats 
Preheat oven to 350°. Grease and flour 10" tube pan. In 
saucepan, melt butter; stir in frosting mix and rolled oats 


until crumbly; set aside. In large bowl, blend sour cream, 
bananas, eggs, until emooth. Add cake mix; beat two minutes at 
,~medium speed. Alternate batter crumbs three times, ending with 
erumbs on top. Bake about 1 hour or until done. Cool 15 minutes 
in pan. Turn out so crumbs will be om: top. 


RED VELVET CAKE Miss Eugenia Short 
3 cups suger 1/4 teaspoon salt 
1 1/2 cups shortening (scant) 2 teaspoons salt 
7 eggs 1 ounce bottle red food coloring 
1 cup milk 
j cups plain flour 


Cream sugar and shortening. Add eggs, one at a time, beating 
well after each addition. Sift flour, salt together, add alter- 
nately with milk, beginning with flour. Put food coloring with 
about half the milk. 


ICING 
Whip one box of powdered sugar, 1 stick margarine, i large 
lpackage cream cheese, and 1 teaspoon vanilla. 
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PLAIN YELLOW CAKE Mrs. Paul Kennedy, Sr. 


(Basic recipe for old stand-by 1,2,3,4, cake.) 


1 cup butter or shortening 1 cup milk 

2 cups sugar 3 cups flour 

4 eggs 2 teaspoons baking powder 
1 teaspoon vaniila (sift with flour) 


Cream 1 cup sugar with shortening. Beat 1 cup sugar with egg 
yolks. Blend well. Combine with sugar and shortening. Add flour 
and milk alternately. Fold in beaten egg whites. Bake in layers. 
Makes three 9" cakes. Bake 30 minutes at 350°. 


CARAMEL FILLING: 


1 1/3 cups sugar 2/3 cup brown sugar 
1/3 cup butter 2/3 cup cream (or evaporated milk) 
Pinch sait 


Mix ingredients and boil slowly, for 13 minutes. Do not stir. 
Remove from heat. Beat until right consistency to spread. May 
add 1/3 cup chopped nuts. (Test icing after it has cocked about 
7 minutes. Put small amount in cold water. When ready should 
form soft ball.) 


PINEAPPLE UPSIDE DOWN CAKE Anonymous 
1 package lemon cake mix 1 15 ounce can crushed pineapple 
4& eggs 1/2 cup selad oil 


1/4 cup sugar 


In large mixing bowl, combine cake mix and 1 cup undrained 
crushed pineapple; eggs, oil, and sugar. Beat at medium speed 
2-4 minutes. Pour into greased floured, 10'' tube pan. Bake at 
350° for 50 minutes. Cool right side up 15 minutes. Drain 
remaining pineapple. Combine 1 cup powdered sugar, 2 tablespoons 
lemon juice, 2 tablespoons pineapple juice and drigzle over cake 
to glaze. Top with remaining pineapple and cherries. 


FAVORITE POUND CAKE Mrs. Lee Kisee 


3 cups sugar 1 1/2 cup shortening 

6 eggs 3 cups cake flour 

1 cup milk Ll teaspoon baking powder 
1/2 teaspoon salt 1 teaspoon lemon flavor 
1 teaspoon vanilla 1 teaspoon almond flavor 


Put into mixer in order given and mix well. Pour into 
floured and greased 10" tube pan. Pan is better lined with white 
wrapping paper and greased well. Bake 1 hour at 325°. Turn oven 
off and let cake stay in oven 15 minutes longer. Do not open oven 


door while cake is cooking. Cool 10 minutes before turning out of 
pan. 
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ENGLISH TEA CAKES Mrs. Lois Walker 


Combine 2 cups boiling water and 5 teaspoons soda 


Add: 1 cup shortening 2 cups sugar (white) 
4& beaten eggs 5 cups flour 
1 tablespoon salt 4& cups all bran 
2 cups 40% bran flakes 2 cups dates 
1 cup euts 1 quart buttermilk 


Bake amount desired in muffin tins, grease tins well. Bake 
at 350 for 20 minutes. Batter can be kept in refrigerator up 
to six weeka and used as needed. 


STRAWBERRY ANGEL DELIGHT Mre. Thomas H. White (Gerry) 
1/2 cup flour 1 7-ounce jar Marshmallow Creme 

1/4 cup brown sugar 1 16-ounce package frozen straw- 

1/4 cup margarine berries, thawed 

1/3 cup chopped pecans 1 cup heavy cream, whipped 


2 tablespoons lemon juice 


Combine flour and sugar; cut in margarine. Add nuts. Press 
into 9-inch spring pan. Bake at 350° for 20 minutes; cool. 
Gradually add lemon juice to Mershmallow Creme, mixing until well 
blended. Stir in strawberries; fold in whipped cream. Pour over 
crumb crust; freeze. Yield: & to 10 servings. 


FANTASTIC FRUIT FLUFF Mrs. Russell Sherrill 
1 3 3/4 ounce package instant vanilla 2 cups milk 

pudding mix 1 1/2 cup fruit cocktail, 

1 8 ounce package cream cheese drained (1 pound, 1 ounce) 


1 cup minature marshmallows 


Blend 1/2 cup milk to soften cream cheese. Add pudding mix 
and remaining milk. Beat slowly 1 minute. Stir in fruit cock- 
tail and marshmallows. Chill. Nice served in parfait glasses 
with whipped cream and cherry. Yield: 6 to 8 servings. 


GOOD SIMPLE DESSERT Mrs. W. A. Bristol 
2 cans fruit cocktail 2 cans sweetened condensed 
8 tablespoons lemon juice milk 


1 large box vanilla wafers 


Stir together milk and lemon juice, until thick. Add fruit 
mixture. Layer with graham cracker crumbs. Top with cool whip 
and refrigerate. Do not freeze. Cut in squares to serve. 





COFFEE CREAM PARFAIT Mrs. William R. Brandon 
1 tablespoon gelatin 1/4 cup cold water 

2 cups strong boiling coffee 

1 cup sugar 1/2 teaspoon vanilla 


1 pint cream 
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soak gelatin in cold water, 5 minutes. Add coffee and sugar. Stir 
until gelatin is disselved. Let cool. As it begins to thicken fold 
in 1 cup of cream stiffly beaten. Place in mold or parfait glasses. 
Serve cold with remaining cream for topping. 


ORANGE BALLS Mrs. Roy Raukin 
1 stick margarine 3 cups vanilla wafer crumbs 
1 box sifted confectioners’ sugar 1 7 ounce angel flake 

1 6 ounce can frozen orange juice coconut 

concentrate 


Cream margarine and add sugar. Mix well. Blend in orange 
juice; then vanilla wafer crumbs. Spoon off small pieces and form 
into balls. Roll in coconut and refrigerate until firm. Makes 
6 dozen balls. 


IGLOO'S Mrs. Paul Kennedy, Sr. 
1 cup ground white raisins 1 large can crushed pineapple 
1 package (fresh) frozen coconut drained 

1/2 cup chopped pecans 1 small bottle red cherries 

2 boxes butter thin wafers drained and chopped 

{one with holes in center) Whip cream or Cool whip 


Melt and cream together 1 stick of margarine and 1 cup sugar. 
Mix all other ingredients. Spread mixture on top of wafers. Use 
three cookies for each igloo. Freeze without cream. Take out of 
freezer 1 hour before serving. Spread with whipped cream or cool 
whip. 


CONGEALED APRICOT FRUIT DESSERT Mrs. W. MM. Preasly 
2 packages apricot jello 2 cups boiling water 
1 1/4 cup cold water Juice 1 lemon 


Add to the above mixture: 


3 sliced bananas 1 cup minature marshmallows 
1/2 cup nuts 1 large can crushed pineapple,drained 


Let mixture congeal and add topping. 


TOPPING 
2 tablespoons flour Juice from pineapple 
1/2 cup sugar 1 egg 


Cook until thick, stirring constantly. Let cool. Fold in 
Cool Whip (1 package whipped) and spread on congealed salad. 





APRICOT CHEESE DELIGHT Mrs. W. S. Hunter 
2 packages orange jello 2 (9 ounce) apricot, drained 
2 (9 ounce) crushed pineapple, drained and cut 

2 cupe boiling water 1/2 cup apricot juice 

1/2 cup pineapple juice 3/4 cup small marshmallows 
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Chill fruit. Dissolve jello in hot water. Add juice. Chill 
until slightly congealed. Fold in fruit and marshmallows. Pour 
into cold rinsed bowl or pan. Chill until firm. 


DRESS ING 

1/2 cup sugar 3/4 tablespoon flour 

1 egg, beaten 1 cup juice (1/2 and 1/2 

2 tablespoons butter apricot and pineapple) 

3/4 grated parmesian cheese 1 package dream whip, beaten 


Combine sugar and flour, blend in egg. Gradually stir in 
juices. Cook over low heat until thickened. Stir while cooking. 
Remove from heat. Stir in butter. Cool. Fold into whipped 
topping. Spread over jello. Sprinkle with cheese and chill. 


BUITER CREAM FROSTING Mrs. Richard Morgan 
Frosting for Tropical Gingerbread 


1/4 cup butter 2 tablespoons cream 
2 cups confectioners sugar 1/2 teaspoon vanilla 


Cream butter until light and fluffy. Add half of the sugar 
and beat until smooth. Stir in cream and vanilla and add 
remaining sugar. Beat until frosting is thick and smooth. 


GERMAN OAT CAKE Mrs. A. B. Stradley 
1 1/4 cups boiling water 1 4-ounce bar sweetened 

1/2 cup margarine or butter chocolate, broken 

1 1/2 cups sifted all-purpose flour 1 cup sugar (white) 

1 teaspoon soda 1/2 teaspoon salt 

1 cup packed brown sugar 3 eggs 


1 cup quick cooking oats 


In medium bowl, pour boiling water over oats. Add 1/2 cup 
margarine and chocolate. Let stand 20 minutes; stir until well 
combined. In large mixing bowl, sift together, flour, granulated 
sugar, soda and salt. Stir in 1 cup brown sugar. Add eggs and 
oatmeal mixture. Beat at low speed on mixer until mixed 
thoroughly. Turn into greased and floured baking pan, 13 x 9. 
Bake 350° for 40 minutes. Spread caramel topping evenly over cake 
while it is hot. Broil 4 to 5 inches from heat for about 1 minute 
or till bubbly. Serve warm. 


CARAMEL TOPPING 
In small saucepan combine: 
2 tablespoons margarine 3/4 cup brown sugar 
1/4 cup light cream or evaporated milk 
1/2 cup chopped nuts 


Cook and stir until mixture boils; reduce heat and simmer 
2 to 3 minutes, till slightly thickened, stirring frequently. 
Add nuts and spread on hot cake. 
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COLD OVEN POUND CAKE Mrs. James P. Gray, Jr. 


2 sticks margarine 1/2 cup shortening 
5 eggs 3 cups sugar 

3 cups all-purpose flour 1/4 teaspoon salt 
1 cup milk 1 teaspoon vanilla 
1 teaspoon lemon flavor 


Cream margarine, shortening and sugar thoroughly. Add eggs one 
at a time, beating well after each addition. Sift flour and salt. 
Add alternately with milk. Add flavorings. Spoon into greased 
10 inch tube pan. Place in cold oven. Turn oven onat 350° and 
bake 1 hour, 15 minutes. 





MINCEMEAT ICE CREAM CAKE Mrs. Roy Rankin 
1 Angel Food cake loaf 1 quart ice cream 
1 cup prepared mincemeat 1/2 cup slivered almonds 


1 teaspoon grated orange peel 
1 cup heavy cream whipped 


Rub brown crumbs off cake. Cut lengthwise in 3 layers. Stir 
ice cream to slightly soften. Fold in mincemeat, almonds and orange 
peel. Spread between layers of cake. Freeze until firm. Frost 
with whipped cream before serving. Sprinkle with toasted almonds and 


cherries (maraschino) (Cherries optional) 

CHEESE CAKE Mrs. Hazel Taylor 
1 1/2 cups sugar 3 large packages cream cheese 

2 cups graham cracker crumbs 1 stick melted butter 

5 eggs 1/2 teaspoon vanilla 

1/2 teaspoon almond flavor 1 can cherry pie filling (see 


directions) 


Mix graham cracker crumbs with melted butter or margarine and 
line dish for crust. Beat together until creamy, cream cheese, 
sugar, eggs flavoring. Pour into crust and bake at 350° for 30 to 
40 minutes until set. When cool spread i pint sour cream and 
slivered almonds on top, or cherry pie filling. 


BROWNSTOKE CAKE Mrs. C. P. Davidson 
2 sticks margarine 2 cups sugar 

3 cups flour 3 eggs 

1 teaspoon soda (sifted in flour) 1/4 cup cocoa (dissolved in 

1 cup buttermilk 1/2 cup kot water) 


Cream margarine and sugar in mixing bowl. Add eggs one at a 
time, beating well after each addition. Add flour and buttermilk 
alternately. Bake in 2 9-inch cake pans at 350° for about 20 
minutes. Do not over-cook. 


ICING 
2 sticks margarine 2 cups sugar 
1 cup canned evaporated milk 


Cook over slow heat and let come to a bubbly boil and let cook 
until the right consistency. 
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FRUIT COCKTAIL CAKE Mrs. G. L. Wilson 





1 1/2 cups sugar 1/2 cup oil 
2 eggs 2 cups all-purpose flour 
1/2 teaspoon salt 2 teaspoons soda 


1 medium can fruit cocktail and juice 


Blend sugar, oil and eggs until well blended. Add flour, salt, 
soda and mix well. Add fruit cocktail and juice. Stir. Sprinkle 
1/2 cup coconut over top of cake. Coconut can be package or canned. 
Bake in 350° oven, until done. Good size pan for this is 12x18x1 1/2 
size. Baking time depends on size pan. While still hot spread 
with icing. 


ICING 
1 stick butter 3/4 cup sugar 
1/2 cup milk 


Mix together and boil 1 minute or little lenger. Remove from 
heat; add 1 teaspoon vanilla and 1/2 cup chopped nuts. Spread on 
cake. Slice in squares. Serves 24. Can be served hot or cold. 


PINEAPPLE DESSERT Mrs. Margaret Hefner 
1 small box vanilla wafers crushed 1 pint whipping cream or 

2 sticks soft margarine 1 package dream whip-whipped 

1 box confectioner's sugar by directions 

4& eggs (room temperature) 1 large can crushed pineapple 


1 cup chopped pecans 


Spread 2/3 crumbs in 3 quart baking dish, lightly greased. 
Cream butter, sugar and add eggs one at a time. Beat 1 minute after 
each, then 2 minutes more. Spread over crumbs. Whip cream, fold 
in nuts and pineapple. Spread over first mixture. Sprinkle 
remaining crumbs over, refrigerate. 


OLD FASHIONED BOILED CUSTARD Mrs. Neil R. McGeachy 
1 quart whole milk 1/2 teaspoon salt 

3 large egge 1 teaspoon vanilla 

1/2 cup sugar 1/2 pint whipping cream 


2 tablespoons cornstarch 


In top to double boiler, scald milk. Beat eggs with electric 
mixer, then add sugar, salt, cornstarch which have all been mixed 
together, and beat thoroughly. Gradually pour in scalded milk. 
Then return this to top of double boiler and stir often, as it 
coats the bottom. Sccop off foamy top, as it cooks, and replace 
it in large bowl or make room for the custard to be stirred 
frequently. Avoid lumps. When smooth, place all custard in 
bowl and beat with electric beater again, adding the vanille. 

Set aside to cool. Refrigerate for a couple of hours. Whip 
cream, adding a tablespoon sugar and a teaspoon vanilla. Then 
combine whipped cream with custard, mixing well. Good on toasted 
pound cake with chocolate sauce and nuts or served in individual 
dessert bowls and topped with a cherry or fresh strawberries or 


other fruit. 
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PRUNE CAKE Mabel B. Marshall 


1/2 pound prunes (cooked) 1 teaspoon cinnamon 
2 cups flour 1 teaspoon nutmeg 
1 teaspoon soda 1 teaspoon all spice 
1 teaspoon salt 1 1/2 cups sugar 


(Mix above by hand) 


Add: 3 eggs 
3/4 cup Wesson Oil 
1 cup buttermilk 


Add cooked prunes. Mix with dry ingredients. Bake at 350° 
for 30 minutes in a 9 1/2 x 15 inch pan or 2 smaller pans. 


SAUCE 

1 cup sugar 1/3 teaspoon soda 
1 tablespoon syrup 1/2 cup buttermilk 
1/2 cup butter 1 teaspoon vanilla 


Put in saucepan and boil for 3 minutes. Pour sauce on cake 
and spread, 


PETITE CHERRY CHEESECAKES Mrs. Ada Thomas 
2 S-ounce packages cream cheese (soft) 1 teaspoon vanilla 

3/4 cup sugar 1 pound (5 ounce) cherry 

2 eggs pie filling (canned) 


1 tablespoon lemon juice 


Beat together cream cheese, sugar, eggs, lemon juice and 
vanilla until light and fluffy. Line small muffin pans with 24 
paper cupcake cups. Place a vanilla wafer in bottom of each. 
Fill cups 2/3 full with cheese mixture. Bake at 375° for 15-20 
minutes or until just set. Top each with 1 tablespoon of pie 
filling. Chill. 


COCOA COLA CAKE Mrs. J. L. Rice (Erskine) 
1 cup oleo, softened 2 cups all purpose flour 

1 3/4 cup sugar 3 tablespoons cocoa 

1 teaspoon soda 1 teaspoon vanilla 

2 eggs 1/2 cup buttermilk 

1 cup Coke 1 1/2 cups marshmallows 


Combine all ingredients except Coke and marshmallows in large 
mixer bowl. Blend at low speed; beat 1 minute at medium speed. 
Add Coke, blend well. By hand, stir in marshmallows. Pour into 
greased and floured 9x13 inch pan. Bake at 350° for 40-45 minutes. 
Cool about 30 minutes, spread with Coke Icing. 


COKE ICING 

Combine: 

1/2 cup softened butter 1/3 cup Coke 

3 tablespoons cocoa & cups powdered sugar in 


Beat until smooth. Nuts (1 cup) may be added if desired. 
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POUND CAKE Mrs. Margaret Hefner 


1 stick butter 1 cup milk 

1 stick margarine 5 eggs 

1 cup crisco 1 teaspoon baking powder 

3 scant cups sugar 1/2 teaspoon each vanilla, lemon, 
3 heaping cups flour almond 


Gream shortening and sugar until fluffy. Add eggs one at a 
time beating well after each addition. Sift flour and baking 
powder. Add alternately with milk. Add flavoring. Blend well. 
Turn into 10 inch tube pan that has been greased and lightly coated 
with flour, Bake in 325° oven approximately 1 hour and 15 minutes 
or until done. Turn off oven and let cake stand in oven for 5 
minutes. Let cool 10 to 15 minutes; remove from pan. 


TOFFEE DELIGHT Mrs. W. E, Graham, Jr. 
1/2 cup brown sugar 1/2 cup white sugar 

1 cup shortening 2 teaspoons vanilla 

1/2 teaspoon salt 2 eggs 

1 cup flour 1 cup oatmeal 


Cream sugar and shortening. Add other ingredients. Cook at 
350° in 11 x 7 1/2 pan about 25 minutes. Vepends on oven. Spread 
with the following: 


1 cup white sugar 1 square melted chocolate 
1/4 cup milk Pinch salt. 
1 tablespoon butter 


Melt chocolate over hot water, mix other ingredients with 
chocolate and cook 1 minute. Let cool and add 1 tablespoon butter. 
Beat well and pour over cake while still in pan. Cut into desired 
squares to serve. 
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STELLA'S PINWHEEL COOKIES Mrs. Paul Wilson 





1/2 cup margarine 1/2 cup brown sugar 
1/2 cup white sugar 1 teaspoon vanilla 
1 egg 2 cups flow 

1/2 teaspoon soda 1/2 teaspoon salt 


Set oven at 3759. Mix and chill until firm. Roll out 1/4 inch 
thick into a rectangle or divide into two rolls. Spread with the 
following filling - after it is well cooled. 


FILLING 
1 7 ounce package of chopped dates 1/4 cup sugar 
1/3 cup water Bit of salt 


Simmer for 5 minutes and add 1 tablespoon bottled lemon juice 
and 1 cup chopped nuts. Cool and spread. Roll up; wrap in waxed 
paper. Makes two rolls. CHILL THOROUGHLY. Cut rolls into 1/2 
inch slices, Bake 10 minutes. Makes 5 dozen. 


OLIVE CHEESE PUFFS Mrs. Paul Wilson 
2 cups sharpe cheese — grated 1 stick margarine 
1/2 cup self-rising flour 1/2 teaspoon salt 


1 teaspoon paprika 


Mix and chill until firm. Pinch off pieces of chilled dough 
and wrap around 18 well drained, stuffed olives. Cover olive 
completely. Cover with foil and freeze firm. Bake straight from 
freezer. Delicious and puffy. 


PRALINE COOKIES Mrs, Glenn Westmoreland 
1 cup light brown sugar 1/2 cup butter or margarine 

Put these two ingredients in saucepan on high heat. Let boil, 
then turn on low and boil 2 minutes. Add 1 cup chopped pecans. 


Spread mixture on graham crackers. Place on cookie sheet and bake 
at 400° for 5 minutes. 


DATE BARS Mrs. Janice Wagner 
1/3 cup boiling water 2 cups chopped dates 

1/2 cup spry or crisco 3/h teaspoon salt 

1/8 teaspoon cinnamon 1/8 teaspoon nutmeg 

1 cup sugar 1/4, teaspoon soda 

2 eggs — unbeaten 1 cup sifted flour 


1/2 cup chopped nuts 


Mix water and dates. Let stand to cool. Blend spry, salt, 
cinnamon, nutmeg and sugar and cream well, add eggs and beat well. 
Sift flour and soda and add to egg mixture and then add date mix- 
ture next and then add the nuts last. Spry coat and flour 10 x 16 
pan. Bake at 350° for 45 minutes - or until spongy. Cut in bars 
or squares and roll in powdered sugar. 


98 


PERSIMMON COOKIES Mrs, William R. Brandon 


1/2 cup vegetable shortening 

{1 cup persimmon pulp 

1 teaspoon vanilla 

1 cup dates or raisins 

2 cups sifted, all purpose flour 


teaspoon baking powder 
cup sugar 

beaten egg 

cup chopped nuts 
teaspoon salt 
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Cream shortening and sugar, add eggs, persimmon pulp and 
vanilla. Beat 1 minute. Add nuts and dates (or raisins). Combine 
flour, baking powder and salt. Stir into the creamed mixture. 

Drop by teaspoon onto greased cookie sheet. Bake 375° for about 
12 minutes, Yield about 50 cookies. 


DATE BARS Mrs. B. R. McLain 
1 cup sugar 1 cup flour 

1 cup nuts 1 pound dates (cut up) 

1 teaspoon baking powder 3 eggs (separated) 

1/ teaspoon salt 1/4 cup melted margarine 


Beat egg yolks with sugar, add melted margarine. Sift baking 
powder and salt with flour; add to dates and nuts and then to egg 
yolks. Then add the well-beaten egg whites. Bake in 9 x 12 pan 
for 30 minutes at 375°. Cut into squares and roll in powdered 
sugar. 


BAKED CHOCOLATE FUDGE Mrs. A. B. Stradley 
1/2 cup margarine 3 ounces unsweetened chocolate 
2 cups sugar 3 eggs 

1 cup chopped nuts (coarsely) 1 1/2 cups plain flour 

1 teaspoon vanilla Powdered sugar 


Combine margarine and chocolate; melt over low heat. Add 
sugar and beat well. Add eggs one at a time, beating well. Add 
nuts, flour and vanilla. Spread in greased pan 10 1/2 x 6 1/2. 
Bake at 350° for 30 minutes. Cool; cut in squares. Sprinkle with 
powdered sugar. 
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DATE STICKS Mrs. Neil R. McGeachy 


1/4 cup butter 2 cups dates - pitted and cut 
1/2 cup sifted flour (or 1 box chopped dates) 

1/4 teaspoon baking powder 1 cup chopped pecans 

1/2 teaspoon salt 2 eggs, well beaten 


1 cup sugar 


Melt butter and cool. Sift flour with baking powder, salt and 
sugar. Combine dates and nuts with flour and mix well. Beat eggs 
until light and add melted butter. Add date mixture and mix 
thoroughly. Pour batter into a 9 x 9 pan brushed with butter. Bake 
at 350° for 30 minutes. Let cool in pan a little while. (As soon 
as it is taken from oven, sift 10X sugar over top while warm, so it 
will "stick"), Cut in strips. Roll in more powdered sugar if 
desired. Delicious! 


CHERRY=NUT DAINTIES Mrs. Dent Lackey 
1 stick butter or margarine 1/4 cup sugar 

1 egg yolk 1 teaspoon vanilla 

1 teaspoon grated orange rind 1 teaspoon lemon juice or 
1 1/4 cups sifted flour (all-purpose) extract 

1 egg white Dash salt 

Candied cherries Chopped nuts 


Cream shortening and sugar thoroughly. Add egg yolk, vanilla, 
orange rind and lemon juice. Beat well, Add flour which has been 
sifted with salt, Uhill in refrigerator several hours. Form into 
small balls, size of marble. Dip in slightly beaten egg white and 
roll in chopped nuts. Press 1/2 a candied cherry on top of each 
cookie. Place 1 1/2 inches apart on greased cookie sheet. Bake 
at 350° for 15 or 20 minutes. Watch closely as they scorch 
easily. Yield about 5 dozen. 


DATE BARS Mrs. Dent Lackey 
1 tablespoon butter 2 eggs 

1 cup flour 1/2 cup chopped nuts 

1/2 teaspoon salt 1 teaspoon baking powder 

1 cup sugar 1 tablespoon hot water 


2 cups chopped dates 


Mix and spread in two 8 x 8 pans. Bake at 325° for 25 to 
30 minutes. Cut in strips when cool and dust with powdered sugar. 


MORAVIAN CHRISTMAS COOKIE Mrs. Lee Kiser 
4, 1/2 cups all purpose flour 1/k teaspoon soda 

1/4 teaspoon salt 1 teaspoon ground cinnamon 

1/2 teaspoon ground cloves 1/4 teaspoon ground ginger 

1 cup firmly packed brown sugar (light ) 

1 cup shortening 1 1/2 cups molasses 

1/2 teaspoon cider vinegar (unsulfered ) 
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Sift flour, sugar, spices, soda and salt together. Add sugar. 
Mix well. Cut in shortening with pastry blender or two knives. 
Add molasses and vinegar gradually, mixing thoroughly. Chill dough 
several hours. Using small amount of dough each time, roll out on 
floured surface about 1/8 inch thick and cut with cookie cutter. 
Place on greased cookie sheet and bake at 350° about 10 minutes. 
Makes about 6 dozen. 


PEGAN CRISPIES Mrs, Lee Kiser 
1/2 cup shortening 2 1/2 cups brown sugar 

2 eggs, beaten 3 cups all-purpose flour 

1/4 teaspoon salt 1/2 teaspoon soda 


1 cup chopped pecans 


Cream shortening and sugar. Add eggs and beat well. Add flour 
sifted with salt and soda. Add pecans. Roll into small balls, 
(about 1 teaspoon size) space about 2 inches apart, and bake 350° 
for 12 to 15 minutes. Makes 6 dozen. 


_ FUDGE COOKIES Mrs. Thurston Clendenin 
Unbaked 
1/2 cup Cocoa 4 cups sugar 
1 cup milk Dash of salt 
2 sticks margarine 4 cups Quick Oatmeal (Uncooked) 


1 cup peanut butter 
2 teaspoons vanilla 


Combine cocoa, sugar, milk, salt and margarine. Heat slowly; 
bring to boil and boil one minute. Remove from heat; stir in 
peanut butter, flavoring and oatmeal. Drop by spoonsful on waxed 
paper. Let stand until form - 25 minutes. 


JOAN'S BROWNIES Mrs. E. B. Stafford 
Large amonut 

12 ounce unsweetened chocolate 1 pound butter 

1 dozen eggs 6 cups sugar 

4, teaspoons vanilla 1 teaspoon salt 

3 1/2 cups all-purpose flour 5 cups chopped nuts 


Mix chocolate and butter and heat - let cool. Mix other 
ingredients in with the butter-chocolate mixture, Divide into 
two well-greased and floured 12 x 15 pans. Gook 25-30 minutes in 
a pre-heated oven at 325°. 


DATE STICKS Mrs. Edith Brown 
1 package dates 1 stick butter 

1 cup sugar 2 eggs 

1 teaspoon vanilla 1 cup nuts 


2 cups Rice Krispies 


Melt butter in heavy frying pan. Beat eggs and sugar together. 
Add chopped dates and egg mixture to the melted butter. Cook slowly 
for 10 minutes-stirring constantly. This will make a thick paste. 
Remove from stove and pour into nuts and Rice Krispies. Mix well, 
When cool enough to handle, form into small balls and roll into 
Krispies or sugar. 
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MERINGUE SHELLS Mrs. Frank Barrier (Frances) 


Beat 4 egg whites real stiff, gradually add 1 cup sugar, 1 
teaspoon vanilla and 1 teaspoon vinegar. Shape on well greased cookie 
sheet and bake 1 hour at 2509. Makes from 8 to 12, depending on 
size. Do best on clear days. Will keep for 2 or 3 weeks in air- 
tight container, or freeze well. 


COCONUT TART SHELLS Mrs. Glenn Westmoreland 
2 (4 ounce) packages of shredded coconut 1/h cup soft butter 
Press firmly into 8 tart pans. Bake in moderate oven (300°) 
about 15 minutes, Cool in pans; then remove and chill, Use for 
individual desserts filled with fruit, ice cream or custard, 


CHARLOTTE'S APPLS PIE Mrs. E. B. Stafford 


About one and 3/4 cups coarsely grated apples 
Place raw apples into a 9-inch unbaked crust. 


Melt 3/4 cup butter or margarine 1 egg 
1 tablespoon bottled lemon juice 3/4, cup sugar 
A generous sprinkle of nutmeg 


Mix these five ingredients and pour over the apples. Bake 
325° for one hour, GOOD...but better with Ice Cream, 


S & W CHESS PIE Mrs. E. B. Stafford 
Set oven at 325°, * 

1 1/2 cups sugar 1 tablespoon vinegar 

1 stick butter 1 teaspoon vanilla 

1 tablespoon cornmeal Pinch of salt 

3 eggs 


Melt butter, add sugar, cornmeal,eggs, vinegar and salt. 
Stir, don't beat. Bake 40 minutes in a 9-inch pastry(unbaked). 


SOUR CREAM APPLE PIE or Mrs. M. Kent Holcomb 
SOUR CREAM PHACH PIE 

2 tablespoons flour 1 teaspoon vanilla 

1/8 teaspoon salt 1/4 teaspoon nutmeg 

3/h cup sugar (half brown) 2 cups diced or chopped apples 

1 egg (or peaches) 

1 cup sour cream 1 9" unbaked pie shell 


Combine flour, salt and sugar. Add egg, sour cream, vanilla 
and nutmeg and beat until smooth. Add apples (or peaches). Pour 
into pie shell. Bake in 400° for 15 minutes. Reduce heat to 3500 
and continue baking for 30 minutes or until done. Sprinkle with 
spicy topping-continue baking 10 minutes. 


SPICY TOPPING me Mrs. M. Kent Holcomb 
1/3 cup brown sugar 1 teaspoon cinnamon 
1/3 cup flour 1/h cup butter 
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Mix sugar, flour and cinnamon. Cut in butter. Sprinkle over 
hot pie. 


EASY CHOCOLATE PIB Mrs, Caroline L. Avery 
1 cup sugar 1 teaspoon vanilla 

2 eggs 1/2 stick melted butter 

3 tablespoons canned evaporated milk 2 packages pre-melted choco- 


late or 2 squares, melted 


. Mix all ingredients and pour into unbaked pie shell. Bake at 
350° until set, about 25 minutes, 


QUICK PEACH COBBLER Blanche Powell 
4 cups peaches 1 teaspoon baking powder 
1 cup sugar 1 cup milk 


1 cup flour 


: Melt 1 stick of butter in baking dish. Place peaches in bottom 
on butter, Mix sugar, flour, baking powder with milk. Stir well. 
Pour over peaches and bake in 350° oven for 45 minutes. If desired, 
use strawberries instead of peaches. May be served with ice cream 

or whipped topping. 


PUMPKIN = Mrs. John A. Plyler 


1 1/2 cups pumpkin 1/2 teaspoon nutmeg 
1/2 cup brown sugar > 1/2 teaspoon ginger 
1/2 cup granulated sugar | 1/8 teaspoon cloves 
2 eggs 1/8 teaspoon allspice 
1/8 cup melted margarine 1/2 teaspoon cinnamon 


1/2 teaspoon salt eorenie) 


Mix together in blender and bake in unbaked pie shell 350° until 
center is set (about 40 minutes). 


CHOCOLATE PIE Mrs. J. L. McBride 

1 stick of butter(or margarine) 1 cup sugar 

1 square of chocolate 1 teaspoon vanilla 

2 eggs 3 tablespoons heavy cream (or 
evaporated) 


Melt together butter and chocolate. Then combine with well-beaten 
eggs, sugar, vanilla, and cream. Pour into pie shell (use frozen if 
desired). Bake at 350° for 45 minutes to an hour, depending on 
your oven, Serve with whipped cream, or dieters may use cool whip. 
Simple but very good and easy to make, 


LEMON CHESS PIE Mrs. Roy Rankin 
1/2 cup butter or margarine, softened 1 tablespoon cornmeal 

1 cup granulated sugar « 1/3 cup lemon juice 

3 eggs Grated rind from 1 lemon 


(more if desired) 
Cream butter and sugar. Add eggs one at a time; beating well 


after each addition. Blend in cornmeal, lemon juice and grated rind. 
Pour into unbaked pie shell and bake at 375° for 25 to 30 minutes, 
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HAWAIIAN PIE Miss Mamie Reavis 


1 (20 ounce) can crushed pineapple 2 tablespoons flour 

3/h cup sugar 1/2 cup chopped nuts 

3 bananas 2 (4 ounce) packages whipped 
1 (3 1/2 ounce) can coconut topping mix 


2 baked pie crust 


Drain pineapple and reserve juice. Add sugar and flour to 
pineapple juice and cook until thickened. Cool. Fold in drained 
pineapple. Slice bananas and place in crusts. Spoon pineapple 
mixture over bananas. Sprinkle chopped nuts over pineapple mixture. 
Sprinkle coconut over this and chill for at least 2 hours. Prepare 
topping mix according to directions and spread over pies. 


EASY PUMPKIN PIE Mrs. Lee Kiser 
1 cup pumpkin 2 eggs 

1 cup milk 1 tablespoon butter 

1 cup sugar 1 teaspoon cinnamon 


Mix ingredients all together and bake in unbaked crusts at 
350° about 40 minutes, 


CHESS PIE Mrs, Francis Mayhew 
3 eggs 2 1/3 cups brown sugar 

1/3 or 1/4 cup melted butter 1/2 cup milk 

2 tablespoons flour 1 teaspoon vanilla 

Pinch salt 


Mix eggs, sugar, melted butter together thoroughly. Add flour 
to mixture and milk stirring well. Bake 30-40 minutes at 375°. 
Nuts may be used if desired. 


EASY COCONUT PIE Anonymous 
2 eggs, beaten 1 cup sugar 

1 cup coconut 1/2 stick melted margarine 
1/2 cup buttermilk 1 teaspoon buttermilk 


Beat eggs and add sugar. Add other ingredients and bake in 
pie crust for 45 minutes at 350°. Can use frozen pie crust. 


LEMON TARTS Mrs. L. R. Shaw 
Pastry: 

2 cups sifted flour 1 teaspoon salt 

1 teaspoon baking powder 2/3 cup risco 


4 tablespoons cold water 


Sift dry ingredients together. Cut in Crisco with pastry 
blender or knife. Add cold water and stir lightly. Don't over 
handle, 


TARTS 
1 1/2 cups sugar 3 teaspoons flour 
2 lemons-juice and rind 1/2 stick butter 


3 eggs, well beaten 
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Blend Sugar, butter well. Add flour, juice, eggs. Blend well. 
Bake 325~ until lightly brown. 


JEANNE'S CHERRY PIE SUPREME Anonymous 
9 inch unbaked pie shell 1 can cherry pie filling 

4 packages (3 ounce) cream cheese 1 cup sour cream 

1/2 cup sugar < eggs 


1/2 teaspoon vanilla 


Preheat oven to 425°, Prepare pie crust. Spread half of cherry 
pie filling in bottom. Set rest aside. bake pie until crust is 
golden brown about 15 minutes. Remove from oven. Reduce oven to 350°. 
Meanwhile in small bowl, with electric mixer beat cheese with sugar, 
eggs and vanilla until smooth. Pour over hot cherry pie, filling in 
crust. Bake 25 minutes. Filling will be slightly soft in the center, 
Cool completely on wire rack. To serve,spoon sour cream around edges 
of pie and fill center with remaining cherry pie filling. 


GHOCOLATE CHESS PIE Mrs, John D, Patterson 
2 envelopes Baker's chocolate 1 teaspoon vanilla 

1/2 stick margarine (melted) 3 tablespoons canned milk 

1 cup sugar 2 eggs (beaten) 


Mix all ingredients well. Pour into unbaked pie shell, Bake 
20-25 minutes at 350°, 


PINEAPPLE COCONUT PIE Miss Audrey Holmes 
2 uncooked pie shells 1 1/2 cups sugar 

3 eggs 1 can Baker's coconut 

1/2 stick margarine 1 teaspoon vanilla 


1 small can pineapple 


Mix margarine, sugar, pineapple and coconut. Add eggs one at a 
time. Blend well. Cook 25-30 minutes at 325°. 


OLD FASHIONED LEMON PIE Mrs, Wilbur R. Stafford 
2 cups water 1/h cup lemon juice 

4, egg yolks 5 tablespoons cornstarch 

1 cup sugar 2 teaspoons grated lemon rind 

1/4, teaspoon salt Unbaked pie shell 


Mix cornstarch, sugar, salt and water. Bring to boil in the 
top of a double boiler. Cook until thickened and smooth, Stir often. 
(Requires about 20 minutes to thicken) Beat egg yolks, blend with a 
little of hot mixture. Pour back into double boiler and cook for 5 
minutes, Remove from heat. Add lemon rind and juice. Should be 
thick enough to hold shape. Cool slightly before pouring into cool 
baked pie crust. Top with meringue made with egg whites beaten. 


DELICIOUS APPLE PIE Mrs. Wilbur R. Stafford 
1/2 stick margarine (melted and cool) 

1 cup sugar 2 cups grated apple 

1 egg 1/2 teaspoon cinnamon 


1/2 teaspoon allspice 
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Mix sugar, spices, margarine. Add beaten egg and apples. 
Bake in 9-inch unbaked pie shell 1 hour at 325°. 


JAPANESE FRUIT PIE Mrs, Louis Brown (Edith) 
1 stick butter 1 cup sugar 

2 eggs 1/2 cup chopped nuts 

1/2 cup coconut 1/2 cup raisins 


1 lemon, juice and rind 


Melt butter, add sugar, eggs, pecans, coconut. raisins, juice 
and rind of lemon. Pour into unbaked pie shell. Bake at 300° for 
40 minutes, 





FANTASTIC PECAN PIE Mrs. W. M. Freeman 
3 eggs 1 cup white sugar 

1/4 teaspoon salt 1 cup Karo syrup (regular) 

1 teaspoon vanilla 1 cup pecans (chopped) 


Mix above ingredients together, adding nuts last. Pour into 
unbaked pastry shell. Bake 350 preheated oven 50 minutes to 1 
hour. Until firm. 


PASTRY Mrs. W. M. Freeman 
1 cup unsifted flour 1/2 teaspoon salt 
1/2 cup Crisco 3 tablespoons ice water 


Mix into dough. Cut shortening in with knife adding ice water 
alternately. Do not over handle. Roll out for pie. Makes 1 crust. 


SOUTHERN PECAN PIE Mrs. W. L. Duke 


1 cup granulated sugar 1 cup white Karo syrup 
1/2 stick margarine 


Boil these three ingredients together until well dissolved. 
Stirring constantly. 


2 eggs Pinch salt 
Pour above over beaten eggs. Add 1/2 teaspoon vanilla and 1 
cup pecans. Sprinkle on top: 1 teaspoon flour 


1 teaspoon sugar 


Bake in 9-inch pie shell about 45 minutes at 350°. 


PINEAPPLE COOL WHIP PIE Anonymous 
1 can crushed pineapple, drained 1 can Eagle Brand milk 
2 tablespoors lemon juice 3/ cup almonds 


Large Cool-Whip 
Combine Eagle Brand milk in bowl. Add iemon juice, and almonds. 


Add pineapple and fold in Cool-Whip. Pour into baked pie shell and 
refrigerate at least 5 hours before serving. 
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OLD FASHIONED BROWN SUGAR PIE Mrs, Marvin Raymer 


EL A EA A a SE 


1 box brown sugar 2 whole eggs 
3/4 cup milk 3 tablespoons melted butter 
2 tablespoons flour 1 teaspoon vanilla 


i 9-inch uncooked pie shell 


Mix flour and sugar together, Add eggs, beat. Add milk, melted 
butter and vanilla, Bake 3500 for 45 minutes or until done, 


GEORGIA PECAN PIE Mrs. C. 0. Hadley 
3 whole eggs 2 tablespoons melted butter 

2 tablespoons. fleur 1/4, teaspoon vanilla 

1/8 teaspoon salt 1/2 cup sugar 

1 1/2 cups Karo syrup (dark) 1 1/2 cups broken pecans 


Beat eggs, blend in melted butter, flour, vanilla, salt, syrup 
and sugar. Sprinkle nuts over the bottom of unbaked pie shell. Gently 
pour syrup mixture over nuts. Bake in hot oven 425° for 10 minutes, 
Reduce heat to 325° and bake about 40 minutes. 


GRASSHOPPER PIE Mrs, James Joyner 
Crust: 
1 1/4 cups crushed chocolate wafers 4, tablespoons melted butter 


(save 2 tablespoons for top) 
Press into 9-inch pie plate evenly. Freeze for 1 hour. 
Filling: 


17 large marshmallows. Melt marshmallows and 7 tablespoons cream in 
heavy saucepan. Heat slowly and stir until marshmallows are melted. 
When mixture is cool, whip 6 ounces whipping cream, fold into mrsh- 
mallow mixture. Add 2 tablespoons white creme de cocoa, 2 tablespoons 
green creme de Menthe. Mix well and pour into shell. Sprinkle 
remaining chocolate wafer crumbs on top, Freeze at least 2 hours. 

If left in freezer until frozen, pie should be partially thawed before 


serving. 


GERMAN CHOCOLATE PIE Mrs. W. E. Graham, Jr. 
3 eggs (slightly beaten) 1 cup sugar 

1/2 stick margarine 1 square sweet chocolate 

3/4 cup milk 1 teaspoon vanilla 


Beat eggs slightly, add sugar to eggs. Stir. Melt square of 
chocolate and margarine with milk over hot water, Add vanilla and 
stir into egg mixture. Pour into unbaked pie shell. Bake at 400° 
for 10 minutes. Reduce heat to 350° and bake another 25 minutes. 


MAPLE PUMPKIN PIE Mrs. Neill McGeachy 

3 eggs, slightly beaten 3 cups canned pumpkin or 

1/2 cup sugar cooked fresh pumpkin or 

1/2 cup maple or maple-flavored syrup butternut squash 

1/2 teaspoon cinnamon 1 cup light cream or whipped 

1/2 teaspoon ginger cream 

1/2 teaspoon salt 1 (9 inch) unbaked pie shell 
1/2 cup chopped walnuts (black 

or English) 
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Preheat oven to 400°. Make filling: In large bowl combine 
eggs, sugar, maple syrup, spices, salt, pumpkin and light cream. 
Beat with rotary beater until smooth. Turn most of filling into 
unbaked pie shell. Place on lowest rack of oven: pour in rest of 
filling. Bake 55 to 60 minutes, or until filling is set in center 
when pie is gently shaken. Let cool on wire rack. Serve pie 
slightly warm or cold. Decorate with chopped walnuts, forming 
about one inch ring circling the pie (put on as soon as taken 
from oven). Makes 8 servings. 


ICE CREAM PIE Mrs. Margaret Collingsworth 


Layer 9 inch p e pan with vanilla wafers. Beat in bag 6 or 7 
Heath Bars (10¢ size). Soften 1/2 gallon vanilla ice cream. Put 
layer of ice cream, layer of Heath Bar crumbs over vanilla wafer 
crust, leaving enough Heath Bar Crumbs for icing. Mix and bring to 
boil: 1 1/2 cup sugar; 1/4 cup white corn syrup; 1 cup evaporated 
milk; 1/4 cup butter. Let cool. Pour over pie as you serve. Add 
over crumbs to icing. 
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STEAMED PUMPKIN PUDDING Margaret Tabor 





1 3/4 cups flour 3/k cup brown sugar(packed) 
1 teaspoon baking powder 2 eggs 

1/2 teaspoon each salt, soda, cinnamon, 1/4, cup sour milk 

ginger, and cloves 1/2 cup cooked pumpkin 

1/2 cup shortening 1/2 cup citron preserves 


Blend flour, baking powder, salt soda, spices. Cream shortening 
and sugar. Add eggs; beat well. Add flour mixture alternately with 
sour milk and pumpkin, Add citron preserves. Pour in 1 1/2 quart 
mold. Steam 1 3/4 hours. Cool a few minutes, loosen from sides of 
mold, Serve either warm or cold with hard sauce. About 10 servings. 


LEMON SPONGE CUPS Mrs. Caroline L. Avery 
1 cup sugar 4, tablespoons lemon juice 

4, tablespoons flour Grated rind of 1 lemon 

1 teaspoon salt 2 tablespoons melted butter 

4, egg yolks 4, egg whites, beaten stiff 


1 1/2 cups milk 


Mix all dry ingredients. Beat egg yolks slightly, mix with milk, 
lemon juice, rind and melted butter, Add to dry ingredients. Fold 
in stiffly beaten egg whites. Spoon into greased custard cups. Place 
in shallow pan of water and bake at 350° about 30 minutes or until 
set. Cool. To serve invert on plates and top with whipped cream, 


BEST PERSIMMON PUDDING Mrs. John A. Plyler 
1 medium sweet potato (2 cups after grated) 2 cups self-rising flour 
1 1/2 cups sugar 2 eggs 

2 cups milk 1 3/4 cups melted butter 
2 cups persimmon pulp 1 teaspoon vanilla 


Place peeled and quartered potato in blender with milk and eggs. 
Blend until potato is grated. In large mixing bowl, mix potato mix- 
ture with persimmons, sugar, flour, butter and vanilla. (Melt butter 
in baking dish that pudding is going to be baked in) Bake in 
greased 9 x 12 baking pan 1 hour at 350°. 


NANCY'S LEMON PUDDING Anonymous 
3 tablespoons flour 3 tablespoons butter 

1 cup sugar 2 egg yolks (beaten) 

1 cup milk Juice and rind 1 lemon 


2 egg whites (beaten) 


Combine flour, butter, ani 3/4 cup sugar. Add egg yolks, lemon 
juice and rind. Beat well, Add remaining sugar to stiffly beaten 
egg whites and fold into first mixture. Pour into buttered baking 
dish, place in pan of hot water. Bake in 350° oven for 1 hour, Chill. 
May be topped with whipped cream. The top is like a cake, the under 
portion a delicious lemon custard. 


PERSIMMON PUDDING Mrs. W. M. Pressly 
Cream: 1/2 stick margarine 1 1/3 cup sugar 


1 teaspoon vanilla 
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Add: 2 cups persimmon pulp 3 eggs 
1 3/4 cup milk 


Then add: 


2 cups flour (sifted) 1/2 teaspoon soda 
1 teaspoon salt 


Cook 1 hour in 325° oven in a greased pan, 10 x 12 or two 
smaller ones. 


WHOLE WHEAT PUDDING Miss Sarah Nooe 
2 cups Whole Wheat or Graham Flour 1/2 teaspoon salt 
1 teaspoon soda 1 tablespoon cornstarch 


Sift together. 


Add: 

1 cup sugar 1 cup buttermilk 
1/2 cup molasses 1 teaspoon almond 
2 cups syrup from canned or pickled peaches flavoring 

(may use part water) 1 cup raisins 


1 cup beef suet(broken in small pieces) 


Mix all together. Fill greased cans 3/4 full of mixture. Tie 
waxed paper over the tops of cans. Put cans in large vessel of 
water. Have water 2 inches deep. Stand cans on a rack. Cover 
vessel with a lid. Steam for 2 to 3 hours depending on size of 
cans, Unmold and slice. Serve with hot sauce. 


PERSIMMON PUDDING Mrs. H.G. Allen 
1 egg, beaten 1 cup persimmon pulp 

1 cup flour 1/2 cup sugar 

2 teaspoons baking powder 1/2 teaspoon soda 

1 teaspoon salt 1 teaspoon cinnamon 

1 teaspoon vanilla 1 cup milk 

1 


tablespoon cooking oil 


Mix all ingredients together and pour into well greased baking 
pan and bake at 325° about 45 minutes. 1/2 cup grated sweet potato, 
grated apples or raisins may be added, 


LEMON CAKE PUDDING Mrs. J. M. Robertson, dr. 
1 cup sugar 5 tablespoons lemon juice 

1/4 cup flour Grated rind of 1 lemon 

1/8 teaspoon salt 3 well beaten egg yolks 

3 stiffly-beaten egg whites 1 1/2 cups milk, scalded 


2 tablespoons melted butter 


Combine sugar, flour, salt; add butter, lemon juice and rind. 
Combine egg yolks and milk. Add lemon mixture and mix well. Fold 
in egg whites. Pour into custard cups and bake in pan of hot 
water at 350° for 30 minutes. Serve warn, 
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PERSIMMON PUDDING Mrs. W. S. Hunter 
1 quart persimmons 
2 cups sweet milk 

2 eggs (well beaten) 
1 1/2 cups sugar 


2 medium sweet potatoes 
1 teaspoon salt 
1/2 cup margarine 


Mix the above ingredients. 
flour. Spices may be added. 
Bake at 300° for 1 1/2 hours. 


Stir in: 4 cups sifted (all purpose) 
Pour into well greased oblong pan. 
Keeps well in refrigerator. 
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FLUFFY FROSTING Miss Betty VanArsdale 


1/2 cup shortening 1 teaspoon vanilla 
1/2 cup margarine or butter 3/4 cup milk 
1 cup sugar 


Blend with beater the sugar, shortening, margarine and vanilla. 
Heat milk but do not boil. Add to first mixture 3 tablespoons at 
a time beating constantly. Beat 8-10 minutes. Enough to frost 


BROWN SUGAR ICING Mrs. Fred Bunch 
1 package light brown sugar 7 1/2 tablespoons milk or cream 


3/h cup melted butter 


Let come to rolling boil. Boil 3 minutes. Add 1 teaspoon 
vanilla. Add 3/4 teaspoon baking powder. Beat until smooth and 
easy to spread. asy but good. 


BUTTERSCOTCH SAUCE Miss Betty VanArsdale 


4 1/2 cup packed brown sugar 

2/3 cup light corn syrup 

1/2 stick butter or margarine 

4 drops vinegar 

1/2 cup cream or canned evaporated milk 


Combine sugar, syrup and butter in saucepan. Cook to soft 
ball stage (236°). Remove from heat. Stir in vinegar. Slowly add 
cream and mix thoroughly. Makes 2 cups. 


BROWN SUGAR ICING Mrs. Rollin Gibbs 
1 package light brown sugar 1 stick butter 


7 1/2 tablespoons evaporated milk 
Boil 4 minutes, cool slightly; add 3/4 teaspoon baking powder, 


pinch of salt, Beat until creamy. If icing gets too stiff, add 
few drops water. If too thin, add small amount powdered sugar. 
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PEPPER JELLY Mrs. J. M. Robertson, Sr. 


1/ cup hot pepper 3/h cup bell pepper 
6 1/2 cups sugar 1 1/2 cups vinegar 
1 bottle Certo Few drops green or red food coloring 


Bring pepper, sugar and vinegar to boil and boil 1 minute 
Remove from heat and add Certo. Put into sterilized jars and 
seal, Very good served with meats. 


PEAR HONEY Mrs. Bonner Knox 


6 ground pears (peeled and cored) 4 cups sugar 
1 1/2 cups crushed pineapple 


Cook together, stirring often until clear. Pour into 
sterilized jars and seal. 


ROSE PETAL WINE Mrs. Bonner Knox 
1 quart rose petals (packed tight) 3 pounds sugar 
1 cake yeast or 1 package yeast { gallon boiling water 


Use sweet rose petals. 


Put petals in an enamel or glass container. Pour boiling 
water over them. Let stand 24 hours. Strain off liquid. ‘Squeeze 
petals. Add sugar and yeast to liquid and stir, Let work in stone 
crock for two months or longer. Strain and bottle. Use any 
bottle with a tight fitting top. This makes a beautiful pink 
wine. 
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BRUSSEL SPROUTS WITH CHESTNUTS Mrs. Bonner Knox 


1 package brussel sprouts (frozen) 1 cup chinese chestnuts 
Salt and pepper 


Cook brussel sprouts according to directions. Cut slits in 
flat sides of chestnuts. Boil for 5 minutes. Peel off outside 
and inside skins while hot. Heat in salted water 5 minutes; mix 
with brussel sprouts. Season with salt and pepper and serve hot, 
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RE-PICKLED PICKLE Mrs. Russell Sherrill 


3/4, cups water 3/h cup vinegar 
2 cups sugar 
Mix well until sugar is dissolved. 


1 quart dill pickles, Drain juice. 
3 medium onions 


Slice pickles and onions. Pack back into jar. Pour first 
mixture over pickles and refrigerate. Delicious. 


SQUASH PICKLES Mrs, Margaret Collingsworth 


Use real tender yellow squash. 


4, quarts squash, sliced thin 
2 quarts onions, sliced thin 
1 cup salt 

2 quarts crushed ice 


Place in large container and let stand 3 hours. Drain, rinse 
in cold water and drain. In large container, put the following: 


5 cups white vinegar 

5 cups sugar 

1 1/2 teaspoons tumeric 

1 tablespoon mustard seeds 
1 tablespoons celery seeds 


Add well drained squash, bring to boiling point, but do not 
boil, stir often. 


WATERMELON RIND PICKLES Mrs. Paul B. Wilson 
7 pounds watermelon rind 7 cups sugar 
1/2 teaspoon oil of cloves 1/2 teaspoon oil of cinnamon 


2 cups vinegar 


Peel green rind and pink parts off watermelon rind. Cut into 
i-inch cubes. Parboil until tender but not soft; drain, Combine 
sugar and vinegar, oil of cloves, oil of cinnamon; bring to boil; 
pour over rind, The third morning, heat rind and syrup; seal in 
hot sterilized jars. Makes 8 pints. The oil of cinnamon and 
cloves keeps rind clear and transparent. Rind may be soaked in 
salt water the night before it is parboiled. It can be tinted red 
or green. 


ORANGE CRANBERRY RELISH Mrs. James Joyner 
4 cups raw cranberries 2 oranges, cut in small pieces 
1 1/2 cups sugar (peelings included) 


Put small portions of each of above in blender. Blend until 
it is all well blended. Chill and serve, 
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MAYONNAISE Mrs, Ellenora S. Barker 


1 teaspoon salt 1/2 teaspoon dry mustard 
1/4 teaspoon paprika Dash cayenne pepper 

2 egg yolks 2 tablespoons vinegar 

2 cups salad oil 2 tablespoons lemon juice 


Mix dry ingredients, blend in egg yolks; add vinegar, mix 
well, Add salad oil 1 teaspoon at a time until 1/4 cup has been 
added. Add remaining oil in increasing amounts, alternating 
last 1/2 cup with lemon juice. Beat in 1 tablespoon hot water 
to cut oil appearance. 
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3 Locations In Siatesrille: 


Eg) e SIGNAL HILL MALL STORE 
Y e DOWNTOWN STORE—-125 W. BROAD ST. 
e MAIN STORE--TURNERSBURG RD. 


Jlackwelder’ ; 


The Home Of Qual tye ir ture 


JEWEL BOX 


DIAMOND SPEGIALISTS FOR OVER 50 YEARS 


2 LOCATIONS: SIGNAL HILL MALL 
LO Aras Gh Hea eS 
873-5925 872-4142 © 


MASTER  sceenss3, 


153 E. WATER ST. Tel. 873-9992 


a IN NE. 


Statesville, N. C. 





1-77 at U.S. 70 PHONE 704-872-5215 








MVS 


© DOWNTOWN @ SIGNAL HILL MALL 
















AREA CODE 704 
TELEPHONE 872-5255 


Auto Parts & Electric Company = “°F "one 7?*""* 


AUTHORIZED HOLMES AUTO SUPPLIES & EQUIPMENT BRANCH OFFICES 
DISTRIBUTOR GUARANTEED ENGINE REBUILDING NORTH WILKESBORO, N.C. § 


| Saree a RICHMOND, VIRGINIA 
| 215 NORTH CENTER STREET 


POST OFFICE BOX 392 
STATESVILLE, NORTH CAROLINA 28677 





il ing i 


ELITE ® LITETREND © LIGHTCRAFT OF 
CAUFORNIA * STURDY © LAVERY & HALO 
RESIDEN NOUS! 








VISIT OUR SHOWROOM 


i) 
ORIVE 





OUR LOCATIO 
2014 NORTHSIDE 


ELECTRICAL BIGTRIGBTERS 
Yigl e d ie 


Oi ml Lee Po CTS ie 


Fairgrounds Shopping Center 
Troutman, N. C. 
_“Where You Dress Best - For Less” 


237 West Front St., Statesville, N.C. 
CLOSED MONDAYS 


eS LAky SV I ERE BRICK COM PANY 


P. O. Box 471 
STATESVILLE, NORTH CAROLINA 28677 


BUILD BETTER 
WITH 
STATESVILLE BRICK 


Signal Hill Mall 





FOR YOUR LIGHT AND HEAVY DUTY TRUCKS 
SEE ROBERT ANDERSON AT 





Bell & Howard © 
; "Chevrolet, Inc. | S 


Interstate 40 at Hines 21: STS N.C. 28677: pant 704/873- 9094 


ith 


mig Savings Backs nll bogs WA ee 


P. 0. BOX 587 115 EAST FRONT STREET 


Stabile, Vorth (rolne 28677 


BUNCH FUNERAL HOME, INC. 
MUTUAL BURIAL ASSOCIATION 
229 WEST BROAD STREET Sees PHONE DAY & NIGHT 873-7223 


Statesville, North Carolina 28677 


Statesville GChaip Co. 


MANUFACTURERS 


—-C HAIRS — 


Statesville N.C. 28677 


Family Shoe 
Store 


119 W. Broad St. 
873-7935 


bd 


y 


THE 
oP el Kosei 


Main Office 301 South Center Street 
West End Office 1111 West Front Street 
East End Office Brookdale Square Shopping Center 
Installment Loan Office 210 South Center Street 
Cleveland Office Depot Street, Cleveland 
North End Branch Forest Heights Shopping Center 
South Side Branch Shelton Avenue 
Signal Hill Branch Signal Hill Mall 


KEWAUNEE TECHNICAL FURNITURE COMPANY 
SCIENTIFIC AND INSTITUTIONAL FURNITURE 
STATESVILLE, NORTH CAROLINA 























Radio Shaek 


If A TANDY CORPORATION COMPANY 
SIGNAL HILL MALL 
STATESVILLE, N. C. 
Phone 873-5311 






/ Garrison \ 
Machinery Company 


Statesville, North Carolina 


TELEPHONE 704/873-4329 


of Statesville, inc. 
P. O. Box 1458 
STATESVILLE, N. C. 28677 


STATESVILLE FLOUR MILLS CO. 


see 
ZZ 


STATESVILLE, N. C. 28677 


FOREST HEIGHTS PHARMACY 
QUALITY AND SERVICE SECOND TO NONE 
PHONE 872-7432 


MORROW RE-UPHOLSTERY 
612 ARMFIELD STREET 
PHONE 873-6075 





STATESVILLE GLASS & MIRROR CO. 


STORE FRONTS — AUTO GLASS INSTALLED 
STORM DOORS & WINDOWS — CANOPIES 
PICTURE FRAMES 
| 1539 Shelton Avenue Phone 873-3523 or 872-3916 | 


Statesville, .N. C.5 2 ee 


STAR MILLING COMPANY 


FEED AND LIQUID FERTILIZER 


VILLAGE INN PIZZA PARLOR 


Newtowne Plaza Shopping Center 













Statesville, N. C. Ph. 872-2409 : 


IREDELL CABINETS & SUPPLIES 
CUSTOM BUILT CABINETS 


ALL TYPES SUPPLIES 
PHONE 872-344] HWY. 64 EAST 
STEVEN KNOX Owner 


JORDANS 
LE CHAROLAIS 


BANQUET & PARTY 
FACILITIES 


IMPORTED & DOMESTIC 
WINES & BEERS 


BROWN BAGGING 
PERMITTED 


bold W.-Front St. 
in Statesville 


221 E. BROAD ST. 


“Mites 


FOREST HEIGHTS SHOPPING CENTER - 


STEAKS & 
LOBSTER TAILS 


Choice Rib Eye & New York Strip 
Cut & Cooked To Your Specifications 


Prepare Your Own Delightful 
salad At Our Garden Fresh Salad Bor 


5:30 P.M. TO 11:00 P.M. 
OPEN 6 DAYS A WEEK 


MAJOR CREDIT CARDS ACCEPTED 


For Reservations Call 


872-5227 


1-40 
CORNER OF 1-40 AND U.S. 21, N. 


Charlotte Highway 
Fairgrounds Shopping 


Center In Troutman 


EXCLUSIVE STYLES 


STATESVILLE. NORTH CAROLINA 


28677 


Tir ST Savy Gs 
AND LOAN ASSOCIATION 


- 212 EAST BROAD STREET «: STATESVILLE, N.C. 28677: 





inc. 
BUILDING 
NEEDS 


BUCK & RUBY EARLY, New Owners | 
DIAL (704) 872-2426 Statesville, N. C. 28677) 


BLACK PONTIAC, Inc. 
809 Salisbury Rd. 
V STATESVILLE, N. C. 28677 


PONTIAC 


FIRST UNION 


NATIONAL BANK 
OF NORTH CAROLINA 


Statesville, N. C. 
204 East Broad St. 
Newtowne Plaza Branch 


Compliments of 


HARVEY B. REESE, Distributor 





INSTANT PRINTING — SERVICE 
205 NORTH TRADD STREET 
STATESVILLE 
872-7466 


OFFER THE FOLLOWING SERVICES: 


CAPABILITY TO COPY FROM ONE THRU THOUSANDS 
WALKIN, WALK=OUT SERVICE PRINTING 

25% REDUCTION CAPABILITY OR MULTIPLES 
PHOTOCOPIES: 8-1/2 x ll, 8-1/2 x 14, 11 x 17 
COMPOSITION! TYPESETTING, LAYOUTS, ART WORK 


FOLDING, COLLATING, PADDING, STAPLING, SCORING, 
PERFORATING, HOLE PUNCHING 


CONVENIENT LOCATION--TWO BLOCKS FROM DOWNTOWN 
ep ee ae POA Roan 
OPEN MONDAY THRU FRIDAY--8:30AmM To 5:00PM 


YOUR ONE STOP COPY SHOP 


NCNB North Carolina National Bank 


TROUTMAN, Ni C, 
HARMONY, Ni Cu 
STATESVILLE, Ni Cy 











FOR USE ONLY IN 


THE NORTHICAROLINA COLLECTION ~~ 


XEROX/62632 





